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HOT  FOR  PU3LI CATION 


Speal^in^  Time;    10  Minutes 

AMOUIIOE-.IEICT ;    And  now  we're  going  to  hear  again  from  the  Veteran  Inspector, 

representative  at  Station   of  the  Food  and  Drug  Administration  of  the 

U.  S.  Department  of  Agriculture,    Each  Monday  at  this  time  he  tolls  you 
about  different  ways  in  which  Uncle  Sam  is  at  your  service.    Today's  he's 
going  to  answer  a  few  questions.    Traveling  around  the  country  as  the 
Inspector  does,  he's  naturally  asked  a  lot  of  them.    And  now,  let's  have 
the  answers,  Mr,  Inspector  

I've  "been  in  this  occupation  now  for  almost  23  years,  as  I've  told 
you  before.    And  during  that  time  I've  "been  called  upon  to  answer  thousands 

of  questions  not  to  mention  listening  to  thousands  of  explanations,  and 

numberless  complaints,  and  so  on.    But  the  questions  have  never  come  quite 
so  thick  and  fast  as  they  have  during  the  last  10  months,  during  which 
time  I've  been  telling  you  over  the  radio  how  Uncle  Sam  goes  about  protecting 
your  su.pplies  of  foods  and  drugs. 

Perhaps,  instead  of  saying  I've  ans\vered  thousands  of  questions,  I 
should  say  a  few  questions  thousands  of  times.    The  commonest  questions  are 
still  the  few  fundamental  ones.    Just  how,  and  to  what  extent,  does  the  p-are 
food  law  protect  us  against  impure  foods?    How  does  the  Food  and  Drugs 
Administration  detemine  whether  a  food  product  is  adulterated  or  raisbranded? 
How  mu3h  does  it  cost  to  enforce  the  Food  and  Drugs  Act?    And  so  on.  These 
are  the  questions  that  I'm  asked  on  trains,  in  hotels,  on  the  street;  in 
fact,  any  place  where  my  occupation  is  known. 

Most  of  my    iquestioners  are  sincerely  seeking  information;  but  once 
in  a  \^iile  a  question  seems  aimed  simply  to  get  ray  goat,     I  was  chatting 
with  a  small  group  of  men  at  lunch  the  other  day.    One  of  them,  spoke  up, 
with  a  smile  in  ray  direction:    "What  has  become  of  the  pure- food  law 
used  to  rea.d  so  much  about?    Never  hear  about  it  anymore," 

Well,  it's  true.    You  don't  hear  nearly  as  much  about  it  as  you  used 
to.    But  you  don't  hear  nearly  as  much  about  the  law  of  gravitation  nowadays, 
either,  as  people  did  when  Newton  first  observed  the  falling  apples. 

Yi/hen  the  Foods  and  Drugs  Act  was  passed  back  in  1906,  conditions  were 
pretty  bad.    Those  were  the  balmy  days  for  the  medicine  man,  with  his  swamp- 
root  cures,  Indian  herbs  and  all  that  sort  of  thing.    And  adulterated  foods 
were  just  as  commion  as  worthless  drugs,    I've  told  you  about  the  candy  that 
contained  a  lead  poison;  about  canned  beef  that  was  made  from  dead  horses; 
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about  the  enterprising  tomato  canners  who  added  a  "bucket  of  water  to  three 
buckets  of  tomatoes^  and  -so  forth  and  so  on. 

Fortunately  those  days  are  gone  we  hope  forever.    Honest  manu- 
facturers have  had  plenty  of  chance  to  develop  the  quality  and  purity  of  their 
wares  without  the  competition  with  dishonest  products  which  would  drive 
honest  makers  out  of  business.    Twenty-five  years  ago  the  labels  on  food 
were  to  be  mistrusted,    Now  they  nearly  always  tell  the  truth. 

Ihis  is  the  main  reason  v;hy  my  friend  has  not  read  so  much  in  the 
papers  about  tho  work  of  the  Foods  and  Drugs  Administration,    Our  work 
isn't  quite  so  spectacular  as  it  used  to  be*    With  the  passing  of  such 
classic  practices  as  loading  candy  with  lead  —  and  producing  wooden  nutmegs  - 
and  the  other  striking  foms  of  adulteration  -  the  pure  food  law  ceased  to 
be  sure-fire  front  page  stuff. 

Hov/ever,  we  always  seem  to  have  a  small  percentage  of  dishonest  men 
with  us.    If  we  didn't,  I'd  be  cut  of  a, job*    And  you  may  rest  assured  of 

this  You  may  rest  assured  th-.t  the  300  chemists,  inspectors,  bacteriologists, 

physicians,  veterinarians,  and  other  specialists  are  on  the  firing  line 
carefully  watching  your  food  and  drug  supplies  to  protect  both  yoiir  health 
and  your  pocketbook. 

How  do  they  protect  you  against  impure  foods?    And  what  is  the  scope 
of  the  pure  food  law?    I  get  these  inquiries  every  day,  and  here,  in 
brief,  is  the  way  I  usually  answer  them: 

The  provisions  of  the  Federal  Food  and  Drugs  act,  apply  to  all  foods 
and  drugs  for  man  or  animals  which  are  shipped  from  one  state  to  another; 
and  those  which  are  manufactured  or  sold  within  the  Territories  or  the 
District  of  Columbia.    The  government  also  has  jurisdiction  over  foods  and 
drugs  imported  into  this  country  or  exported  to  other  countries. 

The  provisions  of  the  act  which  deal  with  adulteration  and  misbranding 
of  foods  are  contained  in  12  paragraphs.    One  of  these  prohibits  traffic  in 
foods  containing  added  poisonous  substances  wkich  may  be  harmful  to  health; 
one  forbids  traffic  in  foods  which  are  filthy,  decomposed  or  putrid  or  other- 
wise unfit,  even  though  not  harmful  to  health;  and  another  bans  traffic  in 
confectionery  containing,  not  only  harmful  substances,  but  also  those  which 

are  a  fraud  upon  the  purchaser  such  as  powdered  rock.    The  remaining  9 

provisions  are  all  directed  towards  preventing  deception  of  the  purchaser 
and  Mr.  Ultimate  Cons-umer,    This  makes  it  plain  that  in  addition  to  protecting 
the  public  health,  one  of  the  very  important  functions  of  the  food  and  drugs 
act  is  to  protect  the  public  against  fraud  and  deceit, 

Now,  another  common  question:    Just  how  does  the  government  determine 
whether  a  food  product  on  the  market  is  adulterated  or  misbranded? 

Well,  to  begin  with  the  Food  and  Drug  administration  maintains  17 
branch  offices  or  "stations",  strategically  located  in  cities  throughout  the 
country,  including  one  in  Porto  Rico,    H^ro  weeks  ago  I  told  you  about  my 
visit  to  the  station  in  New  Orleans-~remember?    Each  station  has  a  staff  of 
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inspectors  whose  duty  it  is  to  "become  lamiliar  with  food  man-uf acturing  esta'b- 
lishments_,  and  manuf actuxing  and  labeling  practices  in  their  territories. 
Through  their  investigations  the  central  office  in  Washington  learns  where 
to  expect  violations  and  is  enabled  to  direct  its  regulatory  work  accordingly. 
Each  station  has  a  laboratory  and  a  force  of  chemists;  it  is  their  duty 
to  analyze  the  foods  and  drugs  which  are  collected  in  the  course  of  the 
inspectors'  operations* 

How,  if  the  results  of  examination  disclose  a  violation  of  the  Food 

and  Drugs  act  in  the  case  of  a  specific  shipment  of  a  food  or  drug  then, 

the  analytical  evidence,  together  with  all  records,  is  forwarded  to  Washing- 
ton headquarters*    Under  the  law  two  courses  of  action  are  open.    The  offend- 
ing shipment  may  be  seized  or  the  shipper  may  be  prosecuted?  or  the  govern- 
ment may  do  both, 

I  think  I  should  emphasize  the  fact-,  however,  that  the  Food  and  Drug 
Administration  specializes  in  PEEVEl^TING  violations  before  they  occur.  It 
IS  part  of  our  job  to  consult  with  food  manufacturers  in  an  advisory 
capacity;  to  point  out  the  provisions  and  restrictions  of  the  act  applicable 
to  their  product.     In  the  vast  r.iajority  of  cases  the  manufacturer  will 
voluntarily  correct  his  proposed  labeling  or  formulas  so  that  the  product 
complies  with  the  law*    This  policy,  coupled  with  formal  legal  action  v/here 
necessary,  has  resulted  in  giving  the  public  maxim-um  protection  under  the 
food  and  drugs  act., 

A  train  smoking  car  companion  asked  me  the  other  day  what  had  be- 
come of  the  statement  you  used  to  see  on  packages  of  food,  reading  as 
follows:     "Guaranteed  under  the  food  and  drugs  act  of  June  30,  1906." 

I  told  him  that  this  legend  has  not  been  permitted  on  labels  for 
15  years.    The  guaranty  simply  meant  that  the  manufacturer  or  shipper  of 
that  food  assumed  responsibility  for  its  compliance  with  the  law.  However, 
the  public  seemed  inclined  to  believe  that  it  meant  that  the  product  had  been 
examined  and  approved  and  ^aranteed  by  the  government.    As  a  matter  of  fact, 
the  Food  and  Drugs  act,  does  not  provide  for  the  testing  of  food  products 
before  shipnent^  and  enforcing  officials  are  not  authorized  to  approve  or 
guarantee  foods*     So  the  legend  was  adjudged  to  be  in  violation  of  that  section 
of  the  law  which  prohibits  any  statements  on  labels  which  may  be  false  and 
misleading  in  any  particular* 

Now,  what  about  patent  medicines?    A  woman  writes  me  as  follows:  "I 
have  been  told  that  the  food  and  drugs  act  is  protecting  the  public  against 
fraudulent  patent  medicines  which  used  to  flourish,  but  every  day  I  see 
this  or  that  great  wonderful  remedy  being  advertised  with  what  seem  to  be 
pretty  strong  claims.    Are  these  claims  true,  and  do  they  comply  with  the  law?" 

VTell,  I  do  not  ioiow  whether  the  particular  claims  of  which  the  lady 
speaks  are  true.    I  do  know  that  the  officials  charged  with  enforcing  the 
food  and  drugs  act  have  v/age-d  endless  war  against  the  worthless,  against 
the  fraudulent,  against  the  dangerous  so-called  remedies  which  formerly 
flooded  the  market*     I  know  that  most  of  the  worst  frauds  have  boon  driven 
out  of  ousiness,  '.The  point  to  remember^  however,  is  this:  The  provisions  of 
the  Foods  and  Drugs  act  do  not  apply  to  advertising;  or  to  other  forms  of 
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representation  which  are  not  a  part  of  the  lahel  of  the  package,  or  which  do 
not  accompany  shipments  of  the  goods  in  interstate  commerce. 

This  is  why  we  urge  you  to  "read  the  lahels."    If  the  claims  on  the 
label  are  much  more  conservative  than  those  in  the  advertising,  you  will 
be  safe  in  reading  with  considerable  scepticism  the  enthusiastic  claims  of 
the  advertisement. 

And  now  for  that  question  about  the  cost  to  the  tax-payer  of  enforcing 
the  Foods  and  Drugs  Act.    The  law  is  being  effectively  enforced  by  a 
personnel  of  less  than  500  people;  and  altogether  it  costs  each  one  of  you 
j^st  about  one  cent  each  year.    The  saving  to  each  one  of  you  in  health  and 
pocketbook  is  many,  many  times  that  amount. 


AiniOUlTCEIvIElTT;    That  was  the  Veteran  Inspector,  answering  a  few  questions 
commonly  asked  about  the  Food  ard  Drugs  Administration  of  the  U,  S.  Depart- 
ment of  AgricultLire,     If  you  har:e  other  questions  to  ask,  write  to  the 
Inspector  at  Station   or  at  the  Department  of  Agriculture  in  Washing- 

ton.   Next  week  at  this  time  he  is  going  to  tallc  about  "Sugar  Syrups,  and 
Related  Products." 


T 
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Speaking  Ti'iie:     10  Minutes 

AMOUI\'CS'iMT ;     No'-'  we  hear  again  from  the  Veteran  Inspector,     As  a  repre- 
sentative of  the  Food  and  "Drv^  Administrc?tion  of  the  U.  S.  Department  of 

Agricioltiire  ?t  St -^.t ion   ,  he  iDrin^^'s  us  each  Monday  a  different  account 

of  how  Uncle  Sam  is  at  our  service.    Today  he's  going  to  talk  a,bout  sirups 
and  molasses  and  other  sugar  products.    All  right,  Mr.  Inspector,  we'll 
give  you  10  full  minutes. 


More  th?n  2,000  years  ago  Pontius  Pilate,  chuckled  cynically  and  asked 
"\7hat  is  Truth?"    And  it  is  a  question  which  has  never  received  a  satis- 
factory answer, 

I  mention  it,  "because  it  is  also  a  question  which  often  confronts  the 
Food  and  Drug  Administration,  in  its  enforcement  of  the  pure  food  laws. 

If  you  he.ve  taken  pains  to  read  carefully  the  labels  on  some  of  the 
"brsnds  of  sirup  you  have  purchased  in  past  years,  you  will  agree  that  truth 
may  not  only  be  stranger  tlis.n  fiction  —  but  it  may  be  very,  very  CLOSE  to 
fiction.    In  fact,  to  all  intents  and  purposes  it  may  actually  BE  fiction. 

Does  a  label  speak  the  truth  when  it  makes  a  misleading  assertion  in 
bold,  black  type  —  and  then  qualifies  that  assertion  in  small,  inconspicuous 
letters  which  many  of  us  might  not  take  trouble  to  read? 

TThere  is  the  line  between  truth  and  fiction?  — —  between  honesty  and 
deception?    I  caji  assure  you,  my  friends,  that  it  often  seems  a  very  hazy 
line  —  and  it  is  in  the  no-man's  land  .along  this  line  tha.t  many  of  our 
ba.ttles  to  protect  your  food  and  drug  supplies  have  been  fought. 

A  little  more  than  a  year  ago  I  was  sitting  in  a  crowded  courtroom  in 
Wyoming.     I  was  there  as  a  witness  in  the  case  of  the  Government  versus  a 
certain  manufacturer  of  so-called  Maple  Sirup.    The  trade  nsjne  of  this  parti- 
cular brand  of  sirup,  bearing  the  word  maple,  appeared  in  large  bold  type  at 
the  top  of  the  label.    Below  the  naine  was  a  large  colored  picture,  which  oc- 
cupied most  of  the  label.    This  design  showed  a  growth  of  trees,  presumably 
maple,  with  sap  buckets  attached  to  spigots  on  the  trees.     There  was  also 
a  beautiful  young  girl  walking  through  the  woods,  apparently  gathering  the 
sap  from  trees  e^nd  carrying  it  to  evaporating  pans  although  the  pans  were  not 
shown. 
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You  would  naturally  have  concluded  from  this  label  that  the  product  in 
the  can  ^as  pure  ma-ole  sirup.    You  would  not  have  known  that,  instead,  it 
was  a  mixture  unless  "by  some  ch-'^.nce  you  had  happened  to  notice  in  incon- 
spicuous small  t^^e  at  the  botton,  these  words:  "Ma,de  from  pure  refined  and 
maple  sugar." 

And  you  night  never  have  known,  had  it  not  been  brought  out  at  the 
trial,  th^t  the  sirup  was  composed  of  one-third  maple  sugar  and  TWO-THIHDS 
cane  su^^ar . 

Well,  the  government  inspectors  decided  that  this  label  was  misleading 
and  thus  in  violation  of  the  law,    Thej''  seized  the  product  and  took  the  case 
into  court.     They  submitted  samples  showing  that  such  designs  as  were  shown 
on  this  label  were  ordinarily  restricted  to  pure  maple  sirup  alone.  The 
manufacturer  admitted  that  the  sirup  was  two-thirds  cane  sug?.r,    A  well  known 
housewife  and  a  manager  of  a  cafeteria  took  the  stand,  both  testifying  to 
the  misleading  character  of  the  label.    Officials  of  the  Food  and  Drug  Ad- 
ministration testified,  and  the  manufacturer  himself  testified.    The  jury 
deliberated  for  3O  minutes,  and  they  returned  a  verdict  in  favor  of  the 
Government's  contention.     They  decided  that  the  label  was,  in  fact,  mislead- 
ing. 

Now,  I  need  not  tell  you  that  this  was  a  very  important  decision  to 
those  of  us  v.ho  are  engaged  in  protecting  the  interests  of  cons-umers —  which 

means  all  of  us  from  misrepresentation  and  deceit.    It  is  im.portant  to 

everyone  who  eats  sirup  on  his  pancakes  and  this  also  moans  at  least  most 

of  us. 

The  Supreme  Court  of  the  United  States  has  recently  said  tha.t  the  law 
on  this  point  is  plain  and  direct.    The  terms  of  the  law,  declares  the 
court,  "condemn  every  statement,  design  and  device  which  may  mislead  or  de- 
ceive.   Deception  may  result  from  the  use  of  statements  not  technically  false 
or  which  may  be  literallj'-  true.    The  aim  of  the  statiite  is  to  prevent  that 
resulting  from  indirection  and  ambiguity  as  v/ell  as  from  statements  which  are. 
false.    It  is  not  difficult  to  choose  statements,  designs  and  devices  which 
will  not  deceive.    The  statute  applies  to  food  and  the  ingredients  and  sub- 
stances contained  therein.    It  was  enacted  to  enable  purchasers  to  buy  food 
for  what  it  reaJly  is. 

I'd  like  to  have  you  remember  if  you  will,  that  la.st  sentence,  which 
I've  just  quoted  from  an  opinion  of  the  United  States  Supreme  Court.  The 
pure  food  law,  says  the  court,  was  enacted  to  enable  purchasers  to  buy  food 
for  vhat  it  really  is.     And  it  is  this  la,v;  that  we  mj'-self  and  my  as- 
sociates in  the  Food  and  Drug  Administration  are  ca.rrying  out  to  the  best 

of  our  ability. 

You  know,  there  are  three  main  kinds  of  sirups  on  the  markets.  There 

are  the  pure  sirtips  such  as  the  maple  sirup  in  the  north  and  the  cane  sirup 

in  the  south  ;  then  there  are  the  flavored  sirups;  and  third,  there  are 

the  imitation- flavor  sirups.     In  this  latter  class  are  the  imitation  honeys 
that  have  never  known  a  bee;  the  imitation  maples  that  have  never  seen 
maple,  and  so  on. 


Thus,  the  aim.,  of  the  Food  and  Drugs  Administration  is  to  see  that  the 
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siraps  ^-^hich  you  "buy  for  pure  sirups  AHE  pure;  thnt  honey  sirups  actup.lly  ha.ve 
honey  in  thon;  and  that  iu-itation  sirups  aro  properly  laheled  "citation," 

The  law  requires  that  "butterscotch  fl-ivor  he  lua.de  froin  butter:  that  honey 
flavor  be  nade  from  honey  and  naple  flavor  fron  raaple  sirup  or  maple  sugar, 

No':^,  butter,  honey  and  naple  sirup  are  all  relatively  expensive  ingre- 
dients.    So  to  meet  a  der.iand  for  cheap  sirups  v/e  have  the  third  class,  or 
i;:iitation  flavors.    For  honey  and  "butterscotch,  aanufacturer s  generally  use 
such  chenicals  ?.3  the  synthetic  ethers  and  the  synthetic  esters.    For  naple 
they  use  extract  fron  the  seed  c oiimonly  called  "Greek  H?yseed";  or  extract 
of  corn  cobs, 

Henenber,  these  cheap  sirups  are  all  right  as  long  as  they  are  sold  for 
what  they  are.    But  the  labels  should  not  lead  you  to  believe  that  they  are 
the  genuine  sinon-pure  article, 

llo\7,  turning  to  sugar  sirups,  it  nay  pay  you  sonetine  to  re-nenbcr  a  dis- 
tinction in  terns.    The  terns  "C-\lffi'-  sirup"  and  "Sugar  Cane  Sirup"  are  synon- 
ynous  both  nean  the  juice  of  sugar  cane  evaporated  dovm  to  a  sirupy  consis- 
tency.   But  the  tern  "cane  sugar  sirup"  is  soncthing  else  again.     If  you  see 
a  sirup  labeled  "cane  sug?,r  sirup"  you  nay  kno^,?  th'^t  it  is  sinply  ordinary 
refined  cane  sugar  in  v/ater,  v/ith  perh^tps  coloring  and  flavoring  added.  It 
is  entirely  different  fron  "CMCS  SnUP"  and  "SUC7:\R  Ctd<^E  SIRUP," 

The  lav/  also  holds  that  descriptive  terns,  such  as  "Open  Kettle," 
"Country  Made,"  "Hone  Made"  ajid  "Farn"  should  not  be  used  on  the  labels  of 
sugar  cane  sirups  unless  the  sirups  are  actua.lly  na.de  as  the  terns  indica.te. 

In  the  sane  ^•^ay,  a  pictijre  of  a.  kettle  over  an  open  fire  is  held  to  be 
nisleading  unless  the  sirup  is  really  MADE  in  a  kettle  over  an  open  fire. 

Housewives  throughout  the  country  have  told  us  that  liquid  neasure  is 
nore  explanatory  to  then  than  ''eights  in  expressing  the  contents  of  a  can  of 
sirup.    That  is,  it  is  sinpler  a.nd  less  apt  to  be  nisleading  v.dien  a  can  is 
labeled  one  pint  than  when  it  is  labeled  I-I/3  po-unds.     So,  recently  we  have 
been  suggesting  to  nanufacturer s  th.'it  they  express  the  contents  of  sirup 
containers  in  liquid  neasure  so  th^.t  you  can  be  sure  just  hoY-r  nuch  sirup 
you  are  getting.    Many  of  then  have  readily  accepted  the  suggestion,  although 
you  will  still  find  sone  labelled  in  the  sane  old  way. 

Now,  I  haven't  tried  to  point  any  noral  in  ny  ch'  c  with  you  today.  How- 
ever, if  there  is  one,  it  is  the  saiae  old  noral:  Read  the  labels,  and  read 
then  carefully,     .\nd  I  night  add,  the  great  proportion  of  labels  nowadays, 
do  tell  the  truth. 


jIMOUHCEI-IEHT ;     You  have  been  listening  to  the  Veteran  Inspector,  bringing  you 
one  of  his  regular  MonJ.ay  talks  on  how  Uncle  Sam  is  at  your  service.    The  In- 
spector will  be  back  with  us  next  Mond-y ,  at  which  tine  he's  going  to  tell 
you  a.  few  things  about  tuna  fish. 


D'EPARTMENT 
AGRICULTURE 


mrCIS  SAM  AT  YOUR  SERVICE 


U.  S.  I^"^  -- 


HOT  FOR  PUBLICATIOIT 


SPSAKIIIC-  TBC 


9  minutes. 


AMOUITCEIvIE:^^     our  friend,  the  Veteran  Inspector,  who  has  teen  telling  us 
in  57  v/ays  v;hy  we  should  read  the  label  hefore  'b-aying,  has  another  argument 
to  advance  today.    It  comes  in  the  form  of  an  amendment  to  the  Federal  Food  anc 
Drugs.  Act  which  President  Hoover  signed  a  few  days  ago.    The  Inspector  is 
going  to  tell  you  aoout  this  anendinent  in  his  UlTCLE  SAI/i  AT  YOUR  SERVICE  tali: 

today.     This  talk  is  broadcast  "oy  Station  _with  the  U,  S,  Department  of 

Agriculture  cooperating. 

— oOo— 

Three  decades  ago        before  the  Federal  Food  and  Drugs  Act  was  passed  

when  the  housewife  put  on  her  poke  bonnet  and  went  to  the  corner  grocery  for 
a  can  of  tomatoes,  "che  was  entering  into  a  deal  tha^t  had  some  of  the  earmarks 
of  the  long  'chance,.,. 

She  asked  for  what  she  wa^nted  and  put  down  her  money  in  good  faith. 
Maybe  she  got  what  she  wc'.nted  but  the  chajices  were  good  that  she  did  not. 

The  lady  in  the  poke  bonnet  paid  for  a  can  of  tomatoes.     But  slie  may 
have  actually  received  a  slack-filled  can  of  mostly  v/ater  and  inferior 
tomatoes.     Some  times  she  didn't  even  get  tomatoes. 

This  sad  state  of  affairs  was  not  limited  to  tomatoes.     Buying  any 
kind  of  Canned  food  in  those  da^ys  was  an  interesting  occupation  for  folks  who 
al-so  liked  to  try  and  beat  the  old  shell  game  at  the  co'onty  fair.    You  know — - 
the  pea  and  the  walnut  shell  now  you  see  it  and  now  you  don't  

But,  friends,  I  have  seen         in  the  24  years  since  the  Food  and  Drugs 

Act  was  passed  an  axnazing  improvement  in  the  quality  of  canned  foods  on 

the  Amcricon.  market.    And  the  public  long-suffering  but  highly  appreciative 

of  a  good  turn  has  fallen  to  and  bought  more  and  more  of  these  improved 

foods  that  come  in  cans.     The  Pure  Food  laws  have  specified  that  canned  foods 
should  be  unadulterated,  edible,  wholesome,  and  honestly  labeled.    The  canning 
industry  as  a  whole  has  supported  those  laws  admirably.     The  public  has  bought 
more  and  more  canned  foods.     And  things  have  been  on  the  up  and  up. 

But  there  was  a  loophole  in  the  Food  and  Drugs  Act  in  so  far  as  canned 
foods  are  concerned.     That  loophole  has  nov/  been  plugged  up  with  an  amendment 
to  the  Act.    The  President  of  the  United  States  signed  the  bill  that  amended 
the  Act  on  July  8,    And  the  canning  industr^^  was  the  power  that  put  that 
bill  through.     I  repeat- —  the  canners,   (not  satisfied  with  present  standards 
of  canned  foods),  fought  for  a  bill  that  imposes  more  rigid  restrictions  on 
themselves.    But  the  canning  industry  knows  that  this  new  amendment  is  going 
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to  savG  the  consumer  riionoy  and  is  going  to  safeguard  him  when  he  "ovys,  caimcd 
goods.    And  the  canning  industry  has  learned  by  experience  that  what  helps 
the  consu'iier  also  helps  the  manufacturer.     It's  a  fifty-fifty  proposition, 

I  want  to  talk  about  this  nev/  "bill  today.     It's  called  the  Canners' 

Bill.    As  I  say,  the  last  session  of  Congress  enacted  it         the  President 

signed  it         and  now  it's  up  to  the  Secretary  of  Agriculture  to  enforce  it. 

He  will  do  this  through  the  Food  and  Drug  Adviini stration  of  the  U,  S. 
Departr.iont  of  Agriculture,     It's  going  to  bo  a  big  job.    But  it  will  be  worth 
it,,,. 

The  new  bill  will  make  it  much  harder  for  the  purchaser  of  canned 
foods  NOT  TO  GET  HER  I/iONEY»  S  W'jRTH,     That  means,  simply^  that  more  buyers 
will  G-ET  THEIR  FULL  LIOW  S  WORTH.    How?    Well,  let's  go  back  to  toir.a^oes  

You  go  to  the  store  and  you  ask  for  a  can  of  tomatoes.     If  you  are 

one  of  those  v/ho  buy  with  discrimination  who  read  the  labels  who 

accept  no  substitutes  for  v;hat  you  really  want         the  chances  are  that  you'll 

get  just  a,bout  what  you  ask  for  and  v;hat  you  pay  for.    But  there  are  many 
kinds  of  canned  tomatoes.     Some  cojis  contain  better  tomatoes  than  others. 
Some  conto-in  whole,  ripe,  choice  tomatoes  in  just  their  own  juice.     Some  con- 
tain a  sort  of  puree  of  pieces  of  tom.ato  floating  in  juicco     They  may  all 
be  wholesome  and  good  to  oat.    But  some  kinds  may  be  better  thoji  ot-aorso 

The  s'-^no  general  principle  is  good  for  other  crnned  foods i  corn  or 
peas,  cherries  or  pineapple  or  pears,  salmon  or  sardines  or  tuna,  chicken 
or  shrimp,  pickles  or  sauerki-aut. 

Everybody  knows  that  there  are  different  QUALITIES  of  canned  foods 
just  as  there  are  different  qualities  of  fruits  and  vegetables  and  the  other 
things  that  go  into  cans.    And  there  are  superior  and  inferior  methods  of 
canning  these  products.     This  amendment  to  the  Eeders.l  Food  and  Drugs  Act 
that  I  am  talking  about  it  going  to  set  a  LEGAL  QUALITY  STAITEARD  for  all 
canned  foods  that  are  enclosed  in  hermetically  cealed  containers  and  sterilized 

by  heat.     There  are  2  exceptions  to  the  law„     Canned  meat  and  m.eat  products  

not  fish  and  poultry        and  canned  milk. 

On  June  30,  1906,  Congress  enacted  the  Food  and  Drugs  Act  "for  pre- 
venting the  manufacture,  sale,  or  transportation  of  adulterated  or  misbrandod 
or  poisonous  or  deleterious  foods,  drugs,  medicines,  and  liquors,  and  for 
regu-lating  traffic  therein,"     That  section  of  the  law  i;?  now  amended  to  pro- 
vide for  a  quality  standard  of  canned  foods.     The  amenfeont  gives  the  Secre- 
tary of  Agriculture  the  authority  to  set  standards  of  -cuality.  condition,  and 
fill  of  container  of  all  canned  food  with  the  2  exceptions  I  mentioned. 
If  a  -product  falls  below  the  sta.ndard  of  quality,  condition,  and  fill  set  by 
the  Secretary  of  A/>;ri culture,  it  must  bear  a  plain  and  conspicuous  statement, 
prescribed  by  the  Secretary,  stating  that  that  canned  food  falls  below  the 
standard, 

IJow,  \That  does  this  mean?     It  means  

First,  that  a  quality  and  condition  standard  for  every  canned  food, 
with  the  exception  of  canned  milk  and  canned  meat  and  meat  food  products,  will 
be  set. 
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Second,  that  a  standard  of  fill  for  the  usual  containers  of  such 
products  '.vill  oe  decided  upon  and  required  by  the  law. 

Third,  that  when  all  these  standards  are  set  and  in  force,  the  buyer 
of  canned  foods  will  not  have  to  worry  about  slack  fills  nor  about  getting 
an  inferior  or  boloT/~st:?jidard  product  for  the  price  he  pays  for  a  _standard-- 
quality  or  superior  product.     This  v/ill  be  for  the  simple  reason  that  the 
products  that  are  below  the  legal  standard  will  have  to  be  labeled  plainly 
and  conspicuously.    These  products  below  the  set  standard  vd.ll  be  perfectly 
good  to  cat  and  wholesome.    The  Food  and  Drugs  Act  already  prohibits  the 
transportation  and  sale  of  unwholesome  or  injurious  foods.     But  the  buyer 
will  know  whether  he  is  buying  a,n  article  of  standard  quality  or  a  sub- 
standard product  when  he  buys  canned  foods        and  then  pay  accordingly, 

Tlie  amendment  goes  on  to  say  that- — 

"T-ie  Secretary  of  Agriculture  is  authorized  to  determine,  estB.blish, 
and  promulj],ate,  from  time  to  time,  a  reasonable  standard  of  quality,  con- 
dition, and  fill  of  container  for  each  class  of  caamed  food  as  will,  in  his 
judgement,  promote  honesty  and  fair  dealing  in  the  interest  of  the  consumer. 
And  he  is  authorized  to  alter  or  modify  such  standard  from  time  to  time  as, 
in  his  judgr.icnt,  honesty  and  fair  dealing  in  the  interest  of  the  consumer 
may  require." 

The  Secretary  is  also  authorized  to  prescribe  and  promulgate  from 
time  to  tiiue  the  form  of  statement  which  must  appear  in  a  plain  ajid  conspicuous 
manner  on  each  package  or  label  of  canned  food  which  falls  below  the  standard 
set. 

That  statement  will  be  your  guide.    Read  the  label. 

The  new  amendment  to  the  Food  &  Drugs  Act  goes  into  effect  at  once. 

And  the  Pood  and  Drug  Administration  ^Har'^^h  is  in  charg..-  of  the  enforcement 

of  the  Jood  and  Drugs  Act  will  at  once  bj^-in  tc  fonnulace  the  tentative 

standards  of  quality,  condition,  and  fill  of  container:  for  the  more  common 
food  products.    As  fast  as  time  pomits,  standards  for  all  the  canned  foods 
will  be  drawn  up.     In  drav/ing  up  these  quality  and  condition  standards,  the 
Administration  is  going  to  call  on  canners,  distributors  (wholesale  and 
retail),  consumers,  and  consumers'  organizations  for  inf or-iatio?io  3oth 
producer  sjid  consumer  will  be  asked  to  say  what  they  consider  quality  in  the 
different  canned  foods.    Public  hearings  on  the  standarus  propccc^o  and 
adopted,  vail  be  held.    All  who  are  interested  or  concerned,  will  be  free  to 
attend  the  meeting^o 

The  value  of  this  law  to  the  housewife,  to  the  c jnti-.r-ior^  say  Uncle 
Sam's  food  officials,  will  be  the  assurance  that  the  carniod  foods  she 
purchases  meet  a  definite  standard  establishment  by  a  governrriont  agency. 
The  amendment  will  not  constitute  a  bar  to  the  manufacture  and  sale  of 
\7HOLE30MS  canned  foods  of  a  quality  lower  than  the  standard,  but  such  products 
will  have  to  be  labeled  so  that  if  the  buyer  wishes  a  less  expensive  canned 
product,  she  will  be  able  to  buy  it  with  full  knowledge  of  its  character  and 
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it  is  presumed,  at  a  lov/er  price,    Sut  she  will  still  have  full  assurance 
that  the  product  is  wholesome  and  neither  adulterated  nor  misbranded. 

In  simpler  words,  the  araendment  puts  a  "bigger  punch  in  the  old 
advice:  ?J1AD  THE  LA3SL  BEFORE  YOU  BUY... 

— oOo — 

AmiOUl-IGII'IEI- T ;  You  have  just  heard  the  Veteran  Insi)ector' s  latest  UlTOLS  SMI 
AT  YOUR  SERVICE  talk.    He  will  have  another  talk  in  this  series  for  us  next 

Monday  whi'jh,  as  usual,  will  be  broadcast  by;  Station   in  cooperation 

with  the  Uc  3,  Department  of  Agriculture, 


UOT  70R  PU3LI CAT I ON 


SPMING  TIME:    10  minutes. 

MNOIBTCBjIEHT;    Have  you  ever  heard  of  gas  cures?    They* re  not  new.    But  they 
are  still  news  in  view  of  the  fact  that  the  Federal  G-overnment  is  fighting 
somo  of  their  manufacturers  today.     Some  of  these  preparations  are  practically 
all  water.    And  their  claims  are  watered  too.    But  let  the  Veteran  Inspector 
tell  you  about  two  of  them  today.    He  tells  the  story  in  his  regular  IMCLE 

SAM  AT  YOUR  SERVICE  talk,  broadcast  by  Station   and  the  United  States 

Department  of  Agriculture  cooperating.    Mr,  Inspector  

— ooOoo — 

Way  back  when  I  was  in  knee-britches  and  hated  to  wash  behind  the  ears, 
I  used  to  believe  that  if  you  took  a  hair  out  of  a  horse's  tail  or  mane  and 
put  it  in  water  over  night,  it  would  turn  to  an  eel, 

I  tried  it  out  one  day,     I  think  my  first  great  disillusion  with  life 
came  when  I  discovered,  next  morning,  that  eels  do  not  evolve  from  horsehair. 

A  bit  later,  I  became  interested  in  original  research  dealing  with  small, 
long- legged,  water  insects  that  we  called  money-bugs.    The  consensus  of  juven- 
ile opinion  in  that  neighborhood  had  it  that  if  you  caught  one  of  these  bugs  

placed  it  between  tv/o  stones  and  left  it  there  all  night  the  bug  would  ttirn 

to  money  which  would  pass  at  the  stores.     I  also  tried  this  out.    But,  sadly, 
I  found  that  money-bugs  cannot  take  the  place  of  the  United  States  Mint. 

Back  in  the  dark  ages  when  Knighthood  was  in  flower. aiid  when  men 

of  fighting  instincts  wore  iron  hats  and  vests  of  metal  mail        the  folks 

believed  such  ridiculous  things  as  I  believed  when  I  was  very  small,    A  pile 
of  rubbish  in  a  dark  corner  of  the  cellar,  they  said,  would  give  birth, 
SPOETAITEOUSLY,  to  rats  and  mice.     In  those  days,  medical  men  were  trying  to 
cure  disease  by  magic  and  by  bleeding.    The  death-rate  was  very  high  and 
people  did  not  live  nearly  as  long  as  they  do  now.    How  could  you  expect  them 
to? 

This  all  sounds  like  ancient  history.    But  there's  a  case  in  the  courts 

right  novi  A,  D,  1930  which  takes  us  back  500  years  or  more  and  that  is 

giving  me  almost  endless  food  for  thought  on  the  gullibility  of  mankind  in 
general  and  the  limits  to  which  ignorance  or  downright  deception  of  a  few  of 
us  can  go. 

This  court  case  involves  a  certain  patent  medicine  which  I  shall  call 
the  Gas  Cure,    That  isn't  its  name.    The  stuff  goes  under  a  far  higher  sound- 
ing name. 


It  sells  for  $1,50  a  bottle.    What  do  you  get  for  the  dollar  and  a  half? 
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According  to  trained  U,  S.  Govornmont  chemists,  this  Gas  Cure  consists  of  

SULPHUR  DIOXID'i  15  hundredths  of  1  per  cent, 
NON-VOLATILE  MATTER,  3  hundredths  of  1  pot  cent,  and 
ORDINARY  WATER,  99  and  82  hundredths  per  cent. 

T/liat  is  the  stuff  good  for?    Well,  listen  to  what  its  manufacturers  say— 

"GERl^S  ARE  THE  RESULT  OF  DISEASE  NOT  THE  CAUSE  OE  IT." 

That  statement,  I  contend,  goes  hack  hundreds  of  years  when  people  he- 
licvod  in  miraculous  growths  springing  out  of  little  more  than  superstition. 
If  germs  are  produced  by  disease,  what  causes  the  disease? 

Kerens  what  the  manufacturer  of  this  Gas  Cure  has  to  say  ahout  it  

"The  human  body  is  organic  (organized)  matter.    Any  part  of  the  body  that 
has  become  dis-organized,  from  any  cause,  is  WASTE  ORGANIC  MATTER.  Eollowing 

the  natural  law,  .  waste  organic  matter,  in  the  presence  of  the  proper  degree 

of  heat  and  moisture,  SPONTANEOUSLY  UNDERGOES  BACTERIAL  EERIvIENTATION.  This  is 
the  starting  point  of  all  disease.  Bacterial  fermentation  imcontrolled,  even- 
tually produces  forms  of  bacteria'. called  pathogenic.—  disease-producing, 

disease-germs,        but  these  germs  are  the  RESULT  of  the  disease  process,  NOT 

the  cause  of  it.    In  the  CONTROL  OP  FERMENTATION  LIES  THE  SECRET  OP  THE  CON- 
TROL OP  DISEASE." 

That's  the  theory  of  the  manufacturer  of  this  bear-oil  medicine.  Un- 
fortunately, he  failed  to  take  into  accoiont  that  science  and  medicine  have 
learned  a  great  deal  about  the  causes  and  control  of  disease  in  the  last 

couple  of  hundred  years.    The  manufactured  of  this  medicine  in  advertising 

matter  sent  with  the  package  makes  claims  for  his  Gas  Cure  that  sound 

impossible,  and  ARE  totally  impossible,  to  any  one  but  the  least  initiated  in 
knowledge  of  disease  and  its  cure.  Listen  

"The  use  of  this  medicine  has  been  established  as  beneficial  to  all 
ailments  caused  from  fermentation  or  vegetable  gases  or  acids  directly  arising 
from  a  disordered  condition  of  the  internal  organs  or  any  part  of  the  body. 
All  diseases  are  traceable  to  the  foregoing  conditions.    Even  wounds  v/otiLd  not 
become  infected  if  the  blood  wore  not  impure,  such  impurity  being  directly 
caused  by  the  above-mentioned  conditions.    This  medicine  prevents  or  effectively 
controls  the  fermentation  processes  without  which  disease  cannot  exist." 

TBiat's  what  the  manufacturer  says.    In  simpler  terms,  he  says  this  Gas 
Cure  will  cure  or  control  ANY  disease  no  matter  what  it  is.    He  also  reconmendg 
it  as  a  tonic  and  as  a  beneficial  treatment  for  wounds.    But  I  am  wondering  if 
he  would  trust  implicitly  in  its  powers  if  he  were  bitten  by  a  mad  dog,  or  a 
rattlesnake,  or  if  he  were  attacked  by  a  virulent  and  serious  infectious  dis- 
ease. 

This  particular  medicine  has  been  manufactured  under  different  names 

and  by  different  professing  disease  experts        for  many  years.    The  story  of 

the  company  is  a  highly  exciting  story  of  Anerica's  advance  from  the  old  buck- 
board,  Indian-herb  hucksters        who  also  performed  feats  of  magic  or  legerde- 
main to  today  when  the  Pood  and  Drug  Administration  of  the  Federal  C-ovorn- 
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mont  has  taken  a  lot  of  graft  and  iDunk  out  of  the  mamaf acturc  and  sale  of 
patent  or  proprietary  medicines.    As  I  said  "before j  this  very  case  is  now  in 
the  courts  where  the  Government  is  trying  to  force  the  manufacturer  of  this 
G-as  Cure  to  abide  by  the  Federal  Pure  Food  I£lws.    The  Government  contends  that 
the  preparation  is  misbranded,  under  the  law,  and  that  it  has  been  shipped 
illegally  from  one  State  to  another,  and  that  it  Aakes  claims  that  are  fraud- 
ulent and  deceptive.    Some  of  the  stuff  has  been  seized. 

I  tell  you  the  story,  not  only  to  show  the  great  change  that  has  come 
about  in  our  knowledge  of  disease  and  its  cure— —  not  only  to  show  how  the 
Federal  foods  and  drugs  officials  keep  up  with  modem  science  and  medical- 
knowledge  in  their  work  of  running  to  earth  practitioners  of  fraud  and  de- 
ception-—  but  also  to  put  you  on  your  guard  against  medical  preparations  that 
make  extravagant,  unreasonable,  and  impossible  claims  of  curative  powers. 

And  now  I'm  going  to  tell  you  about  another  preparation  similar  to 

the  Gas  Cure  I  just  got  through  telling  about.    This  story  is  humorous  or 
tragic,  depending  on  whether  you  are  sick  or  well.    Uncle  Sam's  pure-drugs 
adiffocates  believe  that  one  of  the  greatest  dangers  in  an  uncontrolled  traffic 
in  worthless  medicines  lies  in  the  fact  that  they  deceive  the  sick — -  give 

the  sick  an  unwarranted  sense  of  security        and  keep  the  sick  from  seeing 

competent  doctors  at  a  time  when  competent  doctors  would  relieve  or  cure  their 
ailments, 

•Way  back  in  1909,  the  G-overnment  seized  some  bottles  of  a  so-called 
Microbe  Killer,    Analysis  showed  that  this  Microbe  Killer  was  nothing  more  or 

less  than  an  aqueous  solution  of  sulphurous  and  sulphuric  acids        in  t>ther 

words,  mainly  sulphur  and  water,  with  traces  of  other  chemicals,  some  harmful. 

The  C-overnment  kept  on  seizing  this  preparation  from  1909  until  1919  and 
finally  drove  the  stuff  off  the  market. 

^Thy? 

Well,  the  manufacturer  of  this  Microbe  Killer  claimed  it  to  be  a  blood 
purifier,  antiseptic  and  tonic.    He  claimed  that  it  was  good  for  headache, 
neuralgia,  croup,  ramps,  measles,  whooping  cough,  tonsilitis,  throat  complaint, 
dyspepsia,  indigestion,  gastritis  and  other  stomach  troubles,  and  for  asthma, 
catarrh,  bronchitis,  croup,  consumption,  coughs,  colds,  malaria,  rhematism, 
tumors,  cancers,  and  other  blood  and  chronic  diseases,  or  any  thereof.  He 
made  no  claims  that  the  preparation  was  good  for  housemaid's  knee  or  ingrowing 
toenails.    But  it  must  have  been  a  typographical  error  when  they  were  left  off 
the  list. 

Government  men  proved  to  the  satisfaction  of  co-urts  that  the  preparation 
was  misbranded  xmdev  the  Food  and  Drugs  Act  for  the  reason  that  the  label  on 
each  of  the  bottles  contained  statements  regarding  the  curative  effect  of  the 
drug  which  were  false  and  fraudulent.    The  Government  contended  and  proved 
that  not  only  would  the  preparation  HOT  CURE  the  disease  it  was  supposed  to 
cure,  but  that  the  preparation  was  a  DANGEROUS  drug  which  when  taken  into  the 
human  body  would  be  harmful  and  that  the  preparation  was  wholly  unfit  for 
h-uraan  use. 
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The  manufacturers  of  these  two  gas-medicines  indulged  in  a  lot  of 
hot  air  that  roputahle  manufacturers  of  today  fight  shy  of.    If  you  have  "been 
following  the  drug  and  medicine  market  as  closoly  as  I  have  for  the  past  25 
years,  you  will  know  that  the  manufacture  of  medicine  has  been  taken  out  of 
the  hands  of  shysters  and  "buckhoard  orators  and  put  into- the  hands  of  honest 
men  who  know  their  "business  from  the  ground  up.    That  is— ~  in  most  cases. 
I  know  that  T/e  still  have  dozens  of  so-called  fat-reducers,  cancer  and 
asthma  cures,  rhe-umatism  and  malaria  cures,  fake  antiseptics  and  beautifiers* 
and  other  hear-oil  products  that  are  worthless  as  cures-  and  harmful  to  the  body 
when  taken.    Most  of  our  drug  and  medicine  makers  live  up  to  the  requirements 
of  the  Food  and  Drugs  Act  today.    Bat  there  are  some  who  don't.    And  that^s 
why  the  G-overnment  is  constantly  on  the  alert  to  bring  the  quacks  out  into  the 
open.    And  that's  why  the  Government  is  anxious  to  bring  to  the  attention  of 
the  public  the  falsity  of  the  claims  some  of  these  quacks  make.    The  pin 
prick  'of  common  sense  on  the  part  of  the  public  could  explode  a  lot  of 
portentous  balloons  that  are  now  carrying  these  quacks  over  their  brief  and 
sensational  routes  to  the  public's  confidence. 

— ooOoo — 

AHNOUNGB/IEITT!    You  have  just  heard  the  latest  talk  by  the  Veteran  Inspector 
in  the  UlTCLE  SAM  AT  YOUR  SERVICE  series  broadcast  by  Station   in  cooper- 

ation vath  the  United  States  Department  of  Agriculture,    He  will  have  ajaother 
talk  for  us  next  Monday, 


-4- 


SH3AKniG_TBfF]|  10  Minutes. 


i^MQMQEI^/^TT:     The  Veteran  Inspector  is  going  to  take  us  abroad  today.  You 
^ave  to  go  atroad  to  know  all  about  ^heese.  And  cheese  is  what  he  is  going  to 
talk  about.    He  is  going  to  tell  rE  about  the  18  distinct  varieties  of  cheese—-- 
including  some  of  the  rarities.    And  then  he  is  going  to  give  us  some  painters 
on  how  to  buy  cheese  with  our  eyes  open.  The  talk  comes  as  this  week's  regular 

mCLE  SMI  AT  YOUR  SEEVICS  program,  broadcast  by  Station  in  cooperation 

with  the  United  States  Department  of  Agriculture. 

-~-oooOooo— 

I'm  going  to  tell  you  about  something  appetizing  today.    Cheese.  And  the 
18  distinct  varieties.... 

1^11  not  be  able  to  cover  the  subject  fully  in  one  talk,  but  you  can  get 
more  information  by  writing  the  Food  and  Drug;  Administration  at  Washington, 
D.  C,  and  asking  for  printed  sheets  dealing  with  cheose  definitions. 

And,  undoubtedly,  we'll  cone  back  to  cheese  later  in  this  series  of  radio 
talks  • 

My  first  distinct  memory  of  cheese  goes  'way  back  before  the  day  when  I 
entered  the  cm.ploy  of  the  Department  of  Agriculture  as  a  food  and  drugs  inspec-tf- 
or • . . . 

I  was  a  young  boy,  then,  and  my  father  had  a  cattle  ranch  in  Wyoming.  He 
used  to  make  2  or  3  trips  each  sunraer  between  his  home  in  tovm  and  the  ranch 
out  in  the  range  country.     It  was  only  about  150  miles,  but  in  those  days, 
traveling  in  a  buckboard  or  a  covered  wagon,  it  took  4  days  to  make  the  trip. 

I  always  looked  forward  to  the  regular  night's  stop  at  a  place  we  called 
"the  ranches".     Imagine  a  long  valley  with  a  small  strocom  cutting  it  in  half. 
Meadows  of  green  grass  along  the  stream.     Sage-coverod  hills  running  off  to 
east  and  west.    And  2  large  ranches  nestling  in  clunps  of  trees  down  by  the 
stream.    At  sundown,  the  valley  would  be  filled  with  the  sound  of  sheep-bells 
and  barking  dogs.     I  remember  they  kept  a  pack  of  great,  friendly  wolfhounds 
at  one  of  the  ranches.    Shey  made  cheese  at  both  of  them.    Great,  round,  mus- 
lin-covered cheeses  that  had  all  the  flavor  of  that  high,  clear  air  and  wild 
flowers  and  the  lush  grass  down  in  the  meadow. 

We  always  bought  a  cheese  when  we  passed  through  that  valley.     It  was  real 
cheese  and  I  shall  always  remember  it. 
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Since  then,  I  have  eaten  cheese  nade  from  goat  milk  Toy  Mexican  peons  and 
I  have  eaten  rare  cheese  in  some  of  the  little,  side-street  restaurants  and  I 
have  eaten  that  fine  Cuban  cheese  with  guava  jelly  and  crackers.    But  the  memory 
of  them  all  fades  when  I  think  of  that  American  cheese  we  used  to  huy  at  "the 
ranches 

I  wonder  if  you  kr^ow  that  the  names  of  cheeses  mean  many  things?    There  are 
only  ahout  18  distinct  varieties,  "but  more  than  400  names  used  to  describe  them. 
The  hest  known  names  of  the  18  distinct  varieties  are:    Brick  Cheese.  Cacio- 
Cavcdlo.*  Caj^mhert,  Cheddar,  go-^t.a^e.  Dry  Cheese,  Msffij.  Bmmenthaler,  Gouila. 
Hand,  Qhgese,  Hoi  stein.  liinibu^^^r,  Xeuf  chatel .  Parmes.an.  Roquefort.  S^^sa^, 
Ssanno,  ^»«».ri  TraPPist.  .Some  of  these  cheeses  are  made  from  whole  milk,  such  as 
Cheddar,  Limhurger,  Stilton,  Gouda,  Roquefort,  Ueufchatel,  and  Gorgonzola. 
Cheeses  which  oxe  made  sometimes  from  whole  milk  and  sometimes  from  pajrtly 
skimmed  milk  include  Edam,  Swiss  Cheese,  CamemlDert,  and  Brie.    Typical  examples 
of  cneeses  made  from  partly  skimmed  milk  are  Parmesan  and  Bra.     Cheeses  made 
from  skimmed  milk  include  Holstein,  Sapsago,  Gammelost,  and  Cottage  Cheese. 
There  are  national  traditions  iDehind  the  best  of  these  cheeses.     Some  countries 
are  famous  for  their  cheese.    Prance,  Switzerland,  Italy,  Spain,  the  Scandin- 
avian countries,  Holland,  Germany.,  and  the  United  States  can  be  included  in 
the  list. 

Cheddar  is  a  typical  American  cheese,  but  we  now  make  many  of  the  other 
varieties.    Limburger  is  made  very  largely  hero  and  American  cheese-makers  also 
successfully  manufacture  Roquefort,  Stilton,  and  Emmenthalor,    Among  the  more 
important  .2^2pj2rted  cheeses  are  Emnenthaler  from  Switzerland—  Parmesan  from 
Italy        Roquefort,  Cainosmbert,  and  Brie  from  Prance- —  and  Edam  from  Holland. 

How,  for  your  guidance  in  buying,  let  me  give  you  brief  definitions  of 
some  of  the  more  typical  cheeses.  If  I  were  to  attempt  to  describe  all  the 
cheeses,  it  would  talce  me  an  hour  or  so  

Cheddar  Cheese  is  made  from  heated  and  pressed  curd,  obtained  from  whole 
milk,  by  the  action  of  rerin.et.    Other  names  for  Cheddar  are  American  Cheese 
and  4me r i c a.n  (he ddar «  These  cheeses  are  covered  with  cloth  and  paraffin.  They 
have  a  white  and  yellow  colorj  a  dose  textiu-e,  and  a  mild  or  sharp  flavor, 
depending  on  how  ripe  they  are. 

Limburger  Cheese  is  made  from  unpressed  curd,  which  is  the  result  of  the 
action  of  rennet  on  whole  cow's  milk.     It  is  sold  in  blocks  of  1  and  2  pounds, 
wrapped  in  tinfoil  and  paper.    Limburger  has  a  soft  texture,  characteristic 
strong  odor  and  flavor  caused  by  forced  fermentation. 

II§2i£chyv<u2l_Ch^e^  is  a  soft,  Prench  cheese  nade  from,  the  unheated  curd 
of  whole  COW'S  milk.  Typical  packages  of  Heufchatel  are  vvrapped  in  tinfoil 
and  weigh  from  2-1/2  to  3  pofinds. 

Srgnm  Cheese  is  an  ■•anrlpened  kind  made  by  the  Ueufchatel  process  from  ?;hole 
cow»s  milk  enriched  with  cream.     It  is  sold  in  small  loaves,  weighing  from  3 
to  4  ounces,  usually  v-i-rapped  in  tinfoil. 
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Eoq.uefort  Cheese  is  a  soft  cheese  made  from  curd  obtained  from  the  whole 
milk  of  sheep,  with  or  without  the  addition  of  a  small  proportion  of  the  milk 
of  goats.    The  curd  is  inoculated  with  a  special  mold  and  ripens  with  the  growth 
of  the  molk,  which  gives  it  a  mottled  appearance  in  section.    It  is  soft  and 
crumhly.    Eocquefort  is  also  made  in  the  United  States. 

Mp>m,. cheese  is  produced  in  Holland  from  cujrd  obtained  from  whole  or  parti- 
ally skimjn/3d  cow's  mi'k.    Tlie  interior  of  Edam  Cheese  is  yellow,  has  a  close 
texture,  and  the  flavor  is  quite  shar]). 

^menj^haler  or  Swiss  Cheese  is  a  hard  cheese  originally  produced  in 
Switzerland,  obtained  from  whole  or  partly  slcimmed  cow's  milk.     It  is  ripened 
"by  special  gas-producing  bacteria  which  causes  large  holes  or  eyes.    This  cheese 
is  now  made  in  all  civilized  countries  of  the  world  and  the  United  States  pro- 
duces large  quantities  of  excellent  quality.     It  is  usually  prepared  in  large 
cartwheels,  weighing  from  100  to  250  pounds,  and  also  in  blocks.     This  cheese 
has  a  mild,  sweetish  flavor. 

:Q^-lQIBbert  Cheoso_,  a  soft  kind,  is  made  in  France  from  the  curd  of  v/hole  or 
partly  skimmed  cow's  milk.     This  cheese  ripens  with  the  growth  of  a  special  mold 
on  the  outside  surface.     It  usually  has  a"  rind  about  an  eighth  of  an  inch  thick. 
Do  not  eat  the  rind.     The  typical  CDjnembert  cheese  is  about  4-l/2  inches  in 
diameter  and  the  inside  is  soft,  yellowish,  and  waxy. 

I'a?m.esan  Cheese  is  a  hard  Italian  product  made  from  heated  and  hard-pressed 
curd  obtained  from  partly  skimmed  cow's  milk.     It  is  so  hard  that  it  may  be 

broken  and  grated  easily.    Parmesan  cheese  keeps  indefinitely  has  a  very  mild 

taste       and  the  inside  has  a  rich,  yellow  color.     It  is  comm.cnly  used  grated 
in  soups  and  macroni  and  is  often  sold  in  the  grated  form. 

Cac  i  PC  avail o  Che  e  so  is  an  Italian  cheese  made  from  either  whole  or  partly 
skimmed  co-w's  milk  and  sometimes  from  buffalo's  milk.    TOiile  the  name  means, 
literally,  horse  checso.it  is  not  made  from,  mare's  milk.     It  is  spherical  in 
shape  with  a  knob  on  one  side  which  maJres  the  cheese  look  like  a  squatty  bottle. 
Each^one  weighs  from  6  to  9  pounds.    The  suj-face  is  brown  and  slightly  sm^oked. 

The  inside  is  a  light  yellow        the  texture  is  close        and  the  cheese  has  a 

mild  flavor. 

Rarities  among  cheeses  include  Latticini  Cheese, made  from  buffalo's  milk  

Krutt  Cheese,  m^de  from  camel's  milk  and  L ooo  1  pjid  Che e s e , made  (you  guessed  it) 

from  reindeer's  milk. 

You  are  at  the  store.    You  y/ant  to  buy  some  imiported  cheese  of  a  particular 
kind.    You  ask  for  the  kind.    How  do  you  know  you're  getting  it? 

\7ell,  all  original  packages  of  imported  dieese  must  carry  on  each  package 
the  name  of  the  country  from  which  the  cheese  came.     The  labels  on  repacked 
imported  cheese  state  the  na;ne  of  the  cheese  and  usually  the  word  imriorted  aJso, 
Practically  ell  jimerican-made  European  varieties  of  cheese  are  labeled  v/ith  a 
qualifying  word,  such  as  American.  Domestic,  or  the  r-ame  of  the  State  in  which 
the  cheese  was  made.    This  is  not  always  considered  necessary.    Cheddar  Cheese, 
for  example,  was  first  made  in  Cheddar,  England.    But  the  name  has  now  become 
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a  v7ord  of  our  ovm.    Furthermore,  vre  o.re  now  malcing  such  good  Limburger  Cheese 
that  very  little  is  imported.    And  so  the  name  has  come  to  mean  simply  a  kind, 
or  variety,  of  cheese  and  does  not  refer  to  the  country  where  it  was  first  made. 

Remer.ber  this.     Cheeses  customarily  made  from  skimmed  milk  or  partly  skimmed 
milk  are  not  required  to  he  marked  especially  as  to  the  character  of  milk  used. 
The  nar.ie  of  the  cheese  itself  gives  you  that  inf orm^.tion.    On  the  other  hand, 
cheeses  customarily  made  from  whole  milk  are  required  to  "be  plainly  laholed  with 
a  statement  that  they  are  made  from  partly  skimmed  or  skimied  milk,  whenever 
this  is  the  fact.    This  is  just  one  of  the  requirements  of  the  Food  and  Drugs 
Act,  passed  more  than  20  years  ago  for  your  protection.    And  it's  up  to  officials 
of  the  Food  and  Drugs  Administration  to  see  that  this  requirement  is  lived  up  to. 

Remember,  if  you  v/ant  printed  iriformation  on  varieties  of  cheese,  defini- 
tions of  cheese,  and  pointers  on  how  the  pure  foods  laws  apply  to  cheese,  write 
the  Food  and  Drug  Administration,  U.  S.  Department  of  Agriculture,  Washington, 


ooOoo' 


_MiQ12I01MT:  'That  concludes  the  Veteran  Inspector's  UlTCLS  SAM  AT  YOUR 
SERVICE  Talk  for  today.     Station  cooperating  v/ith  the  U.  S.  Department 

of  Agriculture,  will  broadcast  another  of  his  regular  chats  nest  Monday.  You 
are  cordially  invited  to  hear  it. 


imcLE  sm  AT  Yom  service." 


tr.  s.  Tte'  , : 

BELBi^E;    Monday,  August  18. 


TO  ?0R  PUBLIC  ATI  OH 


SPEAK lUG  TIME:    10  Minutes. 


AMTOUlTCEMECTr ;  And  now,  we  're  going  to  hear  from  the  Veteran  Inspector  again. 

The  Veteran  Inspector  is  a  representative  of  the  Unites  States 

Department  of  Agriculture  at  Station   .    And  he  has  a  story 

for  you  today  that  takes  you  from;  the  salmon-fishing  grounds  of 
Alaska  — -  through  shipwreck  in  the  tropical  Csij-ibbean  Sea  - — — 
to  the  courts  of  law  in  the  United  States.    This  story,  which  is 
true,  deals  with  an  important  American  food  product.    It  is  just 
another  of  the  Inspector's  UlTCLE  SAM  AT  YOUR  SERVICE  series. 
Mr.  Inspector  

— ooOoo— 

In  Uoveraher,  1929,  two  men  from  Tampa,  Elorida,  "bought  an  old  wooden  steamship 
at  Seattle,  Washington.    Tliey  intended  to  use  this  boat  in  the  Gulf  Coast  trade. 
They  planned  to  start  at  once  on  the  easfbound  voyage  and,  wanting  a  cargo,  they 
bought  15  thousand  boxes  of  apples,  a  ton  of  frozen  reindeer  meat,  and  1997  cases 
of  canned  salmon.  .  . 

This  boat  bore  the  name  of  a  famous  Mexican  general. 
The  boat  was  old. 


She  carried  rather  an  interesting  cargo.  •  ■ 

And  there's  a  story  in  this  voyage  that  I  think  you'll  like-r  ... 

The  old  ship  broke  down  enroute  and  was  delayed  at.  a  Mexican  port  forever  a  week 
for  repairs.    Reaching  the  Caribbean  Sea,  she  ran  into  a  storm  and  broke  down 
again  and  drifted  helplessly  until  rescued  by  a  taanker  and  towed  to  an  island 
called  the  Grand  Caj^nan,  which  is  in  the  tropic  British  West  Indies.    From  there, 
she  was  towed  to  Tampa  by  a  tiJig.    On  arrival,  the  cargo  was  unloaded  and  stored 
by  the  Tampa  Union  Terminal  Company  

That's  the  last  we  hear  of  the  boat  bearing  the  name  of  a  famous  Mexican  general. 
But  it  isn't  the  last  we  hear  of  her  cargo  - —  and  thereby  hangs  the  tale. 

Part  of  that  cargo  came  from  Alaska.    Part  came  from  the  sweeping,  cool,  green 
groves  of  the  Pacific  Northwest.     Shipwreck  and  danger  in  tropic  waters  1  Apples 
from  the  Northwest  and  frozen  reindeer  meat  from  tile  far  north  deep  in  the  hold 
of  an  old  boat  drifting  in  the  Gulf  of  MexicoJ    Nearly  2,000  cases  of  canned salmo 
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in  a  ship  at  the  end  of  a  tug's  tow-line,  working  ^owly  through  the  pounding 
heat  of  southern  waters! " 

That's  the  picture.    Now,  let's  forget  the  apples  and  the  reindeer  meat  and 
focus  on  the  canned  salmon.    We'll  find,  in  the  story  of  that  fish,  a  clear  and 
exciting  account  of  the  eternal  vigilance  required  of  Federal  and  State  food 
officials. 

Those  1997  cases  of  canned  salmon        products,  for  the  most  part,  of  Alaskan 

waters  were,  appajrently,  j&rt  of  several  parcels  of  salmon  seized  "by  the 

Western  District  office  of  the  Federal  Food  and  Drug  Administration  several 
years  ago.    The  salmon  was  canned  in  1925  — -  later  found  defect ive^  and  re- 
leased for  sorting  the  good  from  the  "bad  under  one  general  "bond.    It  is  possihle, 
sometimes,  to  recondition  defective  salnaon.    The  joh  is  sometimes  done  by  cutting 

the  tops  off  the  cans        passing  the  salmon  through  the  hands  of  experts  who 

judge  its  freshness,  wholesomeness,  and  purity- —  re-sealing  the  good  cans  and 
recooking  them. 

But  it  seems  that  our  1997  cases  were  not  reconditioned..    The  Seattle  Food  and 
Drug  Station  Lcpt  its  eye  on  the  salmon  and  then  requested  the  Washington  State 
authorities  to  embargo  the  whole  lot  that  was  bad  and  the  salmon  remained  in  a 
Seattle  warehouse  until  September,  1929.    Somehow  or  btther,  this  embargo  was 
withdrawn  and  the  owners  of  the  salmon  began  to  make  inter-State  shipments. 
t<.^ontrary  to  provisions  of  the  Federal  Food  and  Drugs  Act.    The  Federal  officials 
maintained  their  watch  of  the  salmon  through  all  these  transactions. 

And  so  the  salmon  reached  the  hold  of  the  ship  which  bore  the  name  of  a  famous 
Mexican  general.    And  when  that  ship  finally  reached  Tampa,  they  filed  libels 
against  ship  and  cargo  for  wages  for  the  crew,  for  salvage  for  the  rescuing 
crew,  for  towage  for  the  tug,  and  for  unloading  and  storage  charges  for  the 
terminal  warehouse  company.    The  owners,  apparently,  abandoned  the  whole  business. 

The  salmon  was  now  in  the  custody  of  the  United  States  marshal.    Food  inspectors 
collected  samples.    An  expert  in  the  Food  Control  Laboratory  of  the  Food  and 
Drup  Administration  examined  the  samples  and  found  less  than  50  per  cent  of  the 
cans  fit  to  eat.    And  so  the  United  States  again  attached  the  ill-fated  salmon. 

Practically  all  canned  salmon  on  the  iijnerican  market  is  wholesome  and  of  good 
condition.    If  the  fish  are  fresh  and  clean  when  canned — -  and  if  the  canning 

is  done  correctly  (and  most  of  it  is,)  about  all  the  buyer  has  to  watch  out 

for  when  buying  salmon  is  to  see  that  he  gets  the  kind  or  grade  he  wants.  It 
is  practipally  all  wholesome  and  good  food. 

But  you  eee  this  shipment  I'm  talking  about  had  been  condemned.  So  let's  get  on 
with  the  story..,.. 

After  the  salmon  had  been  attached,  it  was  arranged  to  sell  it,  under  bond,  BUT 
NOT  FOE  HUMAN  CONSUMPTIOII.     Government  experts  held  the  stuff  as  unfit  for  human 
food.    The  salmon  was  sold  last  May  under  the  condition  that  it  would  be  used 
as  dog  feed  in  various  kennel  clubs.    The  buyer  said  that  he  could  save  the 
G-overnment  some  money  that  way  as,  then,  it  would  not  be  necessary  to  dortroy 
the  fish. 
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Well,  the  Government  made  arrangements  to  follow  up  this  disposition  of  the 
salmon  through  the  cooperating  Tampa  health  officer. 

He  wrote  that  the  saJmon  was  "being  sold  in  the  neighborhood.    He  had  emhargoed 
all  of  it  he  found  in  Tampa. 

The  Government  put  an  inspector  on  the  case.  He  found  the  salmon  on  general 
sale  in  many  retail  stores  and  he  ordered  all  cans  seized,  regardless  of  how 
offered.  He  found  only  one  store  offering  the  product  for  cat  and  dog  feed.. 
Other  stores  had  stamped  cases,  NOT  TO  BE  SOLD  OR  USED  FOR  HUMAJI  CONSUMPTION. 

But  plenty  of  cases  had  been  left  -unstamped.  The  case  tras  followed  up  and  here 
are  a  few  samples  of  the  evidence  to  show  that  many  cases  of  this  salmon  had 
"been  sold  illegally  

H.  W.  swore  that  he  had  purchased  a  case  for  $4.85  from  2  unknown  men  who  told 
him  that  it  was  good  salmon  from  a  wrecked  car. 

M.  S.  swore  th?„t  he  bought  a  case  for  $3.50  from  a  man  who  said  it  was  good 
salmon  from  salvage  stock.  The  seller  had  made  no  statement  concerning  the 
restriction  on  the  sale  of  this  salmon. 

C.  S.  swore  that  he  made  arrangements  with  a  man  to  sell  salmon  at  the  best 
price  he  could  get,  paying  $2.80  per  case.     The  nan  offering  the  salmon  for 
sale  said  that  the  stuff  had  been  condemrxed  by  the  Government  and  must  be 
sold  for  cat  and  dog  feed,  but  that  he  had  eaten  it  and  found  it  good. 

E.  M.  P.  and  J.  B.  R.  swore  they  had  bout'^ht  one  case  and  one-half  case, 
respectively,  of  the  salmon  from  two  men.    The  men  told  J.  B.  R.  that  it  was 
good  salvaged  salmon. 

Well,  Government  inspectors  and  public  health  officials  followed  that  salmon 
for  some  time.     They  succeeded  in  accounting  for  most  of  it.    Cases  were  found 
in  different  ..stores  and  markets  in  various  cities  and  towns.    Some  of  the 
salmon  had  been  stainped,  NOT  TO  BE  USED  OR  SOLD  FOR  HUMAN  CONSU^iPTION,  as  re- 
quired by  the  officials.     Some  cases  were  stamped  with  letters  half  an  inch 
highj     Some  cases  were  not  stamped  at  all.     One  market  was  selling  the  salmon 
for  5  cents  a  can,  limiting  the  purchase  to  3  cans.    One  store  advertised  that 
the  salmon  was  all  that  the  can  recommenlfit  to  be,  but  that,  temporarily,  it 
would  have  to  be  sold  for  cat  and  dog  feed  only.    Another  store  said  that  the 
salmon  had  been  injured  by  fire  and,  in  order  to  carry  out  the  Government's 
recommendations,  it  would  have  to  be  sold  for  cat  and  dog  feed  only. 

How  this  salmon,  LESS  THAN  HALF  OP  WHICH  WAS  EVEN  PASSABLE,  was  bootlegged  would 
make  an  interesting  story  in  itself.    W.  J.  W.  Rvore  that  he  was  approached  by  a 
stranger  with  a  truckload  of  canned  salmon  who  said  that  he  was  half  owner  of  a 
salvage  company  and  that  he  had  some  good  salmon  salvaged  stock.     This  man 
wanted  some  one  to  help  him  sell  the  salmon  and  would  pay  a  commission  on  each 
case  sold.     The  man  on  the  truck  said  the  salmon  was  first  class.    Several  men 
in  that  town  later  bought  salmon  from  this  commissioned  agent.    J.  F.  H.  found 
two  men.    One  of  them  was  eating  salmon.    He  offered  J.  F.  H.  some  and  so,  since 
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lie  is  a  peddler,  he  took  over  the  sale  of  some  of  this  stock.  It  was  just  more 
of  that  lot  that  carne  off  the  "boat  which  "bore  the  name  of  the  famous  Mexican 
general . 

A  case  of  salmon  contains  48  cans.    A  case  of  good  quality  salmon  often  sells 
for  $10.    Buyers  paid  from  $2.00  to  $4.50  a  case  for  this  condemned  salmon.  At 
those  prices,  the  stuff  was  fairly  cheap  dog  feed.    But,  as  I  have  shown,  most 
of  it  was  not  sold  for  dog  feed.     It  seems  that  there  were  plenty  of  dealers  who 

would  take  a  chance  on  selling        for  higher  than  purchase  price        for  human 

consumption  and  stra^ige  as  it  may  seem  this  salmon  which  was  really  rotten  when 
canned,  didn't  taste  tad.    The  cooking  drove  off  raoct  of  the  odors  and  only  an 
expert  could  detect  the  adulteration. 

The  Government,  fortunately,  succeeded  in  re-seizing  practically  the  whole  ship- 
ment.   A  few  Cases  got  away.    The  rest  were  condemned.    But  it  was  quite  a 
"battle  while  it  lasted^    Beginning  5  years  ago  in  Alaska,  this  salmon  laid  in 
warehouses,  went  through  shipwreck,  was  carried  through  tropical  waters,  and 
finally  reached  a  destination  where  its  adventures  were  hardly  less  interesting. 
You  will  notice  tha,t  food  v  fficials  never  really  lost  track  of  it,  in  spite  of 
its  wsinderings.    And  you  will  notice  that  while  dealers  of  shady  reputation  and 
dealings  are  in  the  minority,  they  are  still  *o  "be  contended  with.    That^s  just 
one  reason  why  we  need  the  pure  foods  laws.    That's  why  we  need  officials  to 
enforce  these  laws.    And  if  you  will  insist  on  reading  the  labels  on  every 
package  or  can  or  "bottle  ci  food  you  "buy,  you  can  help  them  to  enforce  the  law. . . 

— ooOeo-'- 

AMOUNCEMEITT:    Tliat  concludes  the  Veteran  Inspector's  account  of  another  way 

in  which  Uncle  Sam  is  at  yo'or  service.     Station  ,  which 

cooperates  with  the  U.  S.  Department  of  Agriculture  in  broad- 
casting talks  in  this  series,  will  have  another  UNCLE  SAM  AT 
YOUH  SSRVICE  talk  for  you  next  Monday. 
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TOTCLE  SAM  AT  YOUH  SERVICE. 


HOT  FOR  riBLICATIOlT 


EE:  Ja§e';  Monday ,  Augus  t  ,25 . 


SI^AZDTG-  TniE;    10  Minutes. 

AM0UITCE?;1BITT :  You  all  have  heard  about  counterfeiters  of  money.    And  what 
happens  to  them.    But  there  are  other  kinds  of  counterfeiters.     Drug  counter- 
feiters just  as  serious.    And,  in  his  UlTCLE  SAM.  AT  YOUR  SERVICE  talk  today, 

the  Veteran  Insp  ^tor,  veteran  counterfeit  detector,  is  going  to  tell  you  ahout 
them  and  how  to  "be  on  your  guard.    This  talk  is  one  of  the  regular  Monday  series 
which  Station    broadcasts  through  the  courtesy  of  the  United  States  De- 

partment of  Agriculture. 


•-ooOoo — 


I  suppose  that  all  of  you  listening  to  me  today  have  read  stories  of 
COTOTTERES  ITERS  


You  remember  how  they  go  

The  villainous  men  working  at  their  presses  in  a  garret  or  cellar  on 
some  little-known  side  street.     The  money  coming  out  through  under-cover  men. 

Bank  tellers  becoming  suspicious-r  there  are  ways  by  which  even  the  cleverest 

counterfeiters  can  be  caright.    Plainclothes  men  and  policemen  surrounding  the 
place  at  night.     Tlie  guards  are  posted.     The  men  of  the  law  make  the  riish. 
Scuffles.     Shocks.    Reports  from  revolvers.    And  the  handcuffs  are  on  and  the 
trip  to  the  station  house  in  the  Black  Maria  has  begun  

That,   iiy  friends,  is  what  happens  to  men  who  try  to  take  the  place  of 
the  U.  S.  Government. 


But  there  are  OTHER  kinds  of  counterfeiters.     I  have  told  about  some  of 
them  in  this  series  of  foods  and  drugs  talks  I  have  been  giving.    And,  today, 
I  want  to  go  on  with  the  story. 

As  I  say,  many  nationally-=»laiown  and  nationally-advertised  foods  and  drugs 
have  been  counterfeited.    That  is,  packages  and  labels  have  been  imitated--- 
cheap  substances  have  been  placed  in  the  packages---  and  the  products  have  been 
sold  as  genuine  at  liberal  discounts  with  great  profits  to  the  operators. 

My  experiences  as  an  inspector  working  under  the  Eood  and  Drugs  Act  have 
supplied  me  with  many  stories  of  such  kinds  of  fraudulent  practices.     I  could--- 
and  shall---  tell  you  some  of  these  stories,  later.    But,  today,  I  want  to  tell 
you  how  they  counterfeited  an  oxponsive  tablet  made  of  material  gotten  in  small 
quantities  from  slaughtered  animals. 
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The  G-EUUIIIE  product  comes  in  "bottles  enclosed  in  cartons,     ^fflien  we  learned 
that  an  imitation  was  appearing  on  the  market,  we  started  an  imi'.iediate  investi- 
gation.   And  we  found  that  a  certain  local  market  had  "been  flooded  with  a  spuri- 
ous article  made  of  starch  and  colored  vegetalDle  material,  put  up  in  "bottles  and 
cartons  almost  exactly  like  the  original,  GENUlJlE  product.    However,  the  printer 
of  the  imitation  lahels  had  made  a  very  small  mistake.    And  from  this  mistake  in 
designing  the  counterfeit  label,  it  "became  possi"ble  later  to  detect  the  differ- 
ence "between  the  genuine  and  the  counterfeit  article. 

And  so  a  physical  examixiation  of  the  packages  was  made—  the  Food  and 
Drugs  Act  was  "brought  into  the  story---  seizures  of  outstanding  lots  of  the 
imitation  goods  were  made—  and  the  Government's  men  "began  to  run  down  the 
counterfeiter.    Leads  showed  that  a  certain,  single,  small  wholesale  drug  spec- 
ialist in  a  large  city  was  distri'buting  the  spurious  goods.    He  told  drugs 
officials  that  he  had  "bought  the  goods  from  a  nian  whose  name  he  did  not  know. 
This  Mister  X  called  at  the  store  with  qus.ntities  of  the  material  under  his  arms. 
The  dealer  gave  him  cash  for  his  goods  .and  no  record  of  the  transaction  was  kept. 

Well,  "believe  it  or  not,  the  story  was  true.    Ho?7  did  they  catch  the 
counterfeiter?    This  way.    Drug  ta'blets  nowadays  are  always  machine-made.  Each 
drug-ta"blet  machine,  like  each  t;j'pewriter ,  produces  results  which  can  often  be 
identified  v/ith  the  individual  machine.    Experts  taking  a  drug  tabletand  making 
a  careful  comparison  of  that  tablet  with  tablets  made  by  other  machines  can 
usually  tell  what  manufacturer  made  each  tablet.    And  that's  how  they  found  the 
one  who  made  the  IMITATION  tablets. 

He  told  a  straightforward  story.    He  produced  his  records  of  manufacture. 
He  even  identified  his  customer.    He  told  Food  and  Drugs  officials  that  a 
certain  person,  living  at  a  certain  address,  had  given  his  firm  an  order  to 
produce  so  many  million  tablets.     These  were  to  contain  certain  ingredients. 
They  were  to  be  produced  in  exact  imitation  of  another  tablet  which  was  furnished. 

Apparently,  the  manufacturer  believed  that  the  tablet  he  was  imitating  was 
his  customer's  own  product.     There  seemed  to  be  no  reason  why  he  shouldn't  go 
ahead  and  fill  the  order---  v/hich  he  did.    But  now  the  investigator  had  the  whole 

story        knew  where  to  find  his  man        and  he  proceeded  accordingly,  thus  breaking 

up  a  source  of  fraud  and  imposition  on  the  public  and  a  fraud  on  the  manufacturer 
of  the  original,  legitimate  product. 

This  illustrates  another  way  in  which  the  Eood  and  Drugs  Act  works  for 
your  interest. 

'J 

How  is  the  buyer  of  drugs  to  safeguard  himsfeif  from  occasional  counter- 
feiters of  this  sort? 

A  careful  reading  of  the  label  of  every  drug  or  medicine  bought  will  help. 
Let's  go  into  THAT  for  a  few  minutes  
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The  Federal  Food  and  Drugs  Act  defines  a  drug  as  any  medicine  for  either 
external  or  internal  use,  descri"bed  in  either  the  U.  S.  Pharmacopoeia  or  the 
National  Formulary,  and  any  substance  intended  for  the  cure,  prevention,  or 
mitigation  of  disease  of  man  or  other  animal.     The  U.  S.  Pharmacopoeia  and  the 
National  Formulary  are  "books  describing  drugs  and  are  standard  works  v/ith  doctors 
and  pharmacists.     Their  definitions  cover  such  common  drugs  as  cod  liver  oil, 
castor  oil,  ether,  chloroform,  caffein,  quinine,  strychnin,  as  well  as  lesser 
known  drugs,  such  as  zinc  mull.    V/hen  the  food  and  drugs  act  was  passed-,  Congress 
specifically  made  these  two  books  the  standards  for  the  products  they  describe. 
Nearly  all  of  the  States  now  also  make  these  books  legal  standards.    This  guaran- 
tees, so  far  as  the  law  CAN  guarantee,  that  when  you  bay  tincture  of  iodine,  for 
example,  in  a  store  in  Washington,  you  get  the  same  product  that  you  buy  as 
tincture  of  iodine  in  Los  Angeles.    The  law,  however,  makes  an  exception  which 
permits  the  sale  under  an  official  name  of  a  drug  which  doesn't  meet  the  standard 
required  by  these  authorities  IF  THE  LABEL  CLEARLY  SHOWS  THAT  THE  ARTICLE  IS  NOT 
THE  OFFICIAL  PRODUCT  AND  FURTHER  SHOWS  EXACTLY  WHAT  IT  IS.    And  so,  if  you  want 
a  product  which  is  different  from  the  official  preparation,  you  cm  find  by  read- 
ing the  label  if  that  particular  preparation  is  suitable. 

Patent  medicines,  of  course,  are  not  described  in  the  U.  S.  Pharmacopoeia 
or  the  National  Formulary.    And  so  we  find  no  official  standards  for  these  medi- 
cines save  those  which  the  manufacturer  himself  chooses  to  fet  up.    If  he  states 
his  formula  on  the  label---  which,  by  the  way,  is  becoming  a,  more  corai-non  practice 
--^  this  statement  becomes  the  standard  and  the  law  requires  that  the  product  be 
what  it  claims  to  be.    For  example,  a  product  claiming  to  contain  a  certain  arao-up-' 
of  extract  of  cod  liver  oil  should  contain  the  important  medicinal  constituents  of 
cod  liver  oil,  Vitamins  A  &  D.    Otherwise,  under  the  law,  it  is  adulterated  and 
mi sbranded. 

The  Food  and  Drugs  Act  requires  that  the  presance  of  dangerous  and  habit^ 
forming  drugs  be  announced  on  the  label.     Included  in  this  list  are  alcohol--- 
such  heart  depressants  as  acetanalid---  the  narcotics,  morphine,  cocaine,  and 
others---  and  various  other  dru,<^s.    The  law  assumes  that  the  buyer  knows  that 
certain  drugs  are  dangerous  and  habit-forming  and  so  does  not  require  that  the 
label  inform  the  buyer  that  these  drugs  are  potentially  harmful.    But  it  does 
require  that  the  label  say  that  these  drugs  are  present  in  a  preparation  when 
they  actually  are.    On  the  other  hand,  the  manufacturer  must  not  disarm  suspicion 
by  stating  that  his  product  is  harmless,  or  that  it  will  not  affect  the  heart  if 
it  will,  or  otherwise  cr^^ate  the  impression  that  the  medicine  may  be  taken  with 
impunity.    The  next  time  you  buy  headache  tablets,  note  whether  or  not  the  label 
bears  a  statement  that  the  tablets  contain  a  grain  of  acetanalid  each.     If  you 
find  this  statement,  it  is  the  warning  that  the  law  requires  the  manufacturer  to 
give  that  use  of  the  product  may  be  dangerous. 

Finally,  the  Federal  Food  and  Drugs  Act  requires  that  the  manufacturer  tell 
no  untruths  about  the  effect  his  medicine  will  produce.     Get  your  information 
FROM  THE  LABEL  RATHER  TEAIT  FROM  LURID  ADVERTISING  IN  NEWSPAPERS,  I.lAGAZIlffiS, 
CIRCULAR  LETTERS,  BOOKLETS,  PAMPHLETS,  AND  SO  ON. 

Here's  a  little  tip.    In  particular,  you  may  generally  classify  as  a  fraud 
ANY  PRODUCT  WHICH  IS  CONSERVATIVELY  LABELED  BUT  EXTRAVAGANTLY  ADVERTISED.  The 
chances  are  10  to  1  that  the  manufacturer  is  attempting  to  sell  his  product  under 
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false  representations  which  he  dares  not  put  upon  the  label  for  fear  his  goods 
will  "be  confiscated  "by  Government,  city,  or  State,  or  for  fear  that  he  will  be 
halodd  "before  the  courts  to  give  an  accoimt  of  himself  and  his  works. 

And  here's  one  more  pointer  to  help  you  in  reading  the  labels  before  you 
buy.     The  Food  and  Drug  Act  requires  packages  of  food  to  bear  a  plain  and  con- 
spicuous statement  of  the  QUANTITY  of  food  in  a  package.    But  this  requirement 
does  not  apply  to  drugs.     Of  course,  mo^ny  drug  products  contain  quantity  state- 
ments AND  THESE  MUST  IE  TRUE  TO  EACT  FrIEN  MADE.     You  may  find  nitro-glycerine 
tablets  labeled  l/sO  of  a  grain  or  l/lOO  of  a  grain,  as  the  case  may  be.  Very 
close  check  is  kept  on  all  potent  drugs  in  tablets  and  they  are  required  to 
comply  with  the  GRAINAGE  statements  on  labels. 

If  you  will  write  the  Food  and  Drug  Administration,  Washington,  D.  C,  you 
can  get  printed  instructions  on  how  to  read  labels  intelligently.    These  instruct- 
ions apply  to  foods  as  well  as  drugs. 

— 00000"^- 

AMOUITCEMBITT :  You  have  just  heard  the  Veteran  Inspector  in  his  regular 

Monday  UNCLE  SAIvI  AT  YOUR  SERVICE  talk.  Kis  talks  are  broadaast  by  Station  

each  Monday  by  the  courtesy  of  the  U.  S.  Department  of  Agriculture,     He  will 
have  another  for  us  next  Monday. 


vq 
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U.ITOLE  SAIvi  AT  YOUR  SERVICE 


Monday,  Se-ot.  1, 
AIJ'-  ^  ^  ' 


UOT  FOB  ?I33LICATIQI^ 


u.  s.  >  • 


SPEAKII\'G  TII£5;      10  Minutes. 

AIWOUMCEi'/iEl^'T;     The  Veteran  Inspector,  who  "brings  us  each  week 
the  latest  news  from  the  pure  foods  and  drugs  front,  has  a  talk  on  "baking 
powder  today.    He  lias  sone  interesting  facts  and  some  practical  pointers 
on  buying  for  us.     Th:<.s  talk  is  another  of  the  UHCLS  Sm  AT  YOUR  SERVICE 

series  which  Station  ,  and  the  United  States  Department  of  Agriculture 

cooperating,  "broadcasts  each  Monday.    And  now  let's  hear  from  the  Inspector  


Of  coTorse,  all  of  us  know  a  great  deal  a'bout  some  things.  For 
example,  a  friend  of  mine  knows  all  a'bout  "boats.    He  can  reel  off  figures  on 
tonnage,  Imots,  and  that  sort  of  thing  until  your  head  swims.     And  I  was 
talkj.ng  with  a  man  on  the  train  the  other  day  who  told  me  more  a'bout  football 
than  I '  thought  any  one  man  could  ever  loiow.    He  was  a  meat  packer.    And  I 
have  another  friend  who  knows  a'Dout  oysters — -  another  who  has  the  facts  on 
travel  another  who  is  up  on  car'bviretors. 


But  here's  the  catch  in  it.  You  have  heard  of  'baking  powder.     If  you 
are  a  housevAfe,  you  have  used  it.     Just  a  comivion  white  povvder  that  comes  in 
cans  and  makes  some  of  the  things  we  eat  "better.     Well,  my  friends,  you'd 
think  that  a  housewife  who  had  used  "baking  powder  all  her  life  would  know  all 
a'bout  it,     wouldn't  you?     Some  do.    Most  don't,      Mrs,  Smith,  for  example, 

I  was  talking  to  Mrs,   Saaith  the  other  day  telling  her  that  she 

should  read  the  labels  on  baking-powder  cans.     "Fiiy?"  she  asked.     "It's  all 
alike,  i^n't  it?"      I  told  her  all  baking  powders  are  not  alike,  and  that  she 
should  read  the  labels  on  cans  she  buys  and  here's  why  

A  definition  first.  Baking  powder  is  the  leavening  agent  produced  by 
the  mixing  of  specified  acid  rea-cting  material  or  materials  with  BICARBONATE 
OF  SODA,  and  is  made  with  or  without  starch  or  flour,    ITow,  when  Mrs, 

Smith  or  Mrs.  Sverywoman  uses  it  in  the  kitchen  in  a  batter  or  dough,  the 

acid  material  in  the  powder  reacts  chemically  on  the  bicarbonate  of  soda  and 
QARBON  DIOXIDE  gas  is  released.     The  gas  permeates  the  dough  and  causes 
thousands  of  gas  bubbles  to  form  and  expand  the  elastic  ingredient  of  the  flour, 
called  GLUTEN,  and  the  glu-bcn  prevents  the  escape  of  the  gas.     The  heat  of 
baking  expands  the  gas  bubbles  and  the  product  loses  moisture  and  becomes  rigid 
while  being  supported  by  the  gas.    All  this  sounds  very  heavy,    I  know. 


— ooOoo — 


It's  a  funnj"  tMng  how  little  we  know  about  some  things 


. .  •  * 


That's  the  way  it  gOES        every  man  to  his  leaning. 
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But  it's  the  chemical  explanation  of  how  you  get  fluffy,  or  li^ht  "biscuits  or 
whatwer  the  "balced  product  hap-oens  to  "be* 

How,  "baking  powders  are  required  to  yield  not  less  than  12  per  cent  "by 
weight  of  available  carhon  dioside  gas.      Avail al^le  means  practically  o"b- 
taina"ble  under  kitchen  "baking  conditions. 

Well,  I  ejcplained  all  this  to  Mrs.  Smith  and  then  I  went  on  to  tell 
her  something  which  she  said  she  renera"bered  herself.     In  the  long  ago,  you 
know,  yeast  v/as  used  almost  exclusively  in  "baking  and  when  "baking  powders  came 
into  use,  they  were  often  called  yeast  powders.     This  continued  for  a  long 
time.    Baking  powders,  however,  contain  no  yeast  and  so  this  tern  is  practical- 
ly o"bsolete.    Of  course,  "baking  powders  serve  manj.'  of  the  purposes  for  'baking 
use  that  yeast  itself  serves.     Baking  pov/ders  produce  gas  much  quicker  than 
yeast  does.    It's  not  important  to  explain  just  why. 

There  are  U  kinds  of  "baking  powders  coraraonly  foujid  on  the  market  today. 
Their  classification  depends  on  their  acid  ingredients.     Here  are  the  kinds  

1.  Tartrate  leaking  powders,  the  acid  materials  of  which  are:     cream  of 
tartar,  tartaric  acid,  or  a  com'bination  of  these. 

2.  Phosphate  baking  powders,  the  acid  ingredients  of  which  are:  calcium 
acid  phosphate,  or  sodi"um  acid  pyro-phosphate, 

3.  The  socalled  aim  "baking  powders,  the  acid  ingredient  of  which  is 
sodic  aluminic  sulphate,  or  soda  alum.  Real  -al'um,  which  is  potassium  alumi- 
num sulphate  is  not  used  in  "balcing  powder. 

Balcing  powdets  with  acid  ingredients  composed  of  combinations  of 
some  of  the  chemicals  I  have  mentioned. 

Some  baking  powders  contain  corn  starch  or  flour.     Such  fillers  have 
their  uses.     Some  powders  contain  small  quantities  of  egg  albimien  or  dried 
white  of  eggs.     The  amount  of  egg  albumen  used  is  usually  around  fifteen- 
hundredths  of  one  percent.     This  material  is  added  for  the  purpose  of  making 
the  baking  powder  appear  to  generate  large  quantities  of  gas  when  tested  by 
the  socalled  cold-water  test.    But  all  baking  powders  must  contain  BICARBONATE 
OF  SODA,  which  is  the  material  from  which  the  gas  is  obtained.     The  standard 
does  not  recognize  any  other  carbonate. 

How,  let's  answer  Mrs.  Smith's  question        WHY  SHOULD  I  READ  THE  LABEL 

WHEN  BUYING  BAKING-  POWDER?  

Pirst,     read  the  label  to  see  how  much  powder  you  are  getting  for  your 

money. 

Second,     read  the  label  to  determine  the  ingredients  in  the  baking 

powder. 

Decide  what  kind  of  powder  you  like  best.  Try  several  different  kinds. 
Then  chedc  your  purchases  by  reading  the  label.    Perhaps  you  prefer  a  tartrate 
baking  powder.     Then  look  on  the  label  to  see  if  it  says  TARTARIC  ACID,  or 
CRMll  POTASSIUM  BI TARTRATE,  or  CREAivI  OP  TARTAR.     If  you  want  a  -phosphate 
baking  powder,  see  if  the  label  mentions  CALCIUM  or  SODIUM  ACID  PHOSHIATE,  or 
MONO  SODIUM  PHOSPHATE,  or  the  abbreviation  of  these  terms  which  is  PHOSPHATE. 
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If  jow  'prefer  a  socalled  alvm  leaking  pov/der,  you  should  look  on  the  laliel  for 

SODIcI.:  ALWxIlTUl/i  STjLPH4T2;,  or  SODIG  ALl"MIMC  SULPHATE,  or  SODA  AlIM  all  of 

which  mean  the  same  thin?;.  If  you  are  after  a  "baking  powder  contain-ing  a  com- 
"bination  of  these  ingredients,  check  the  label  the  sa-ie  way  to  determine  if 
you  are  getting  the  conlDination  you  want.     If  egg  albiunen  or  dried  wMte  of  egg 
is  contained  in  the  powder,  you'll  find  that  declared  on  the  lahel.    ITo  matter 
how  this  egg  alhuinen  is  mentioned  on  the  label,   just  remeiiiber  that  this  material 
doesn't  add  any  particular  value  to  the  haking  powder, 

The  Pood  and  Drugs  Act  requires  that  all  l)alcing  powders  yield  not  less 
than  12  per  cent  of  available  carbon  diloxide  gas»     This  means  that  under  o 
kitchen  conditions,  the  powder  will  actually  yield  that  much.     Some  laaking 
powders  may  run  as  high  as  15  or  even  20  per  cent  of  available  carbon  dioxide 

gas.    And  some  labels  declare  the  amounts.    Look  for  tMs  declaration  but 

if  you  don't  find  it,  you  can  "he  sure  that  the  baking  powder  yields  the 
legal  12  per  cent.     If  you  do  find  the  declaration,  it  should  bie  true,  and 
this  should  g'uide  you  in  your  purchase, 

Ij;  wouldn't  "be  a  had  idea^ —  while  you  are  at  the  store  to  ask  the 

grocer  wiiat  the  manufacturers'  claims  for  the  various  brands  of  "baking  powder 
in  Ms  stock  are,   so  far  as  carbon  dioxide  content  is  concerned  and  special 
qualities  the  different  ones  have.    If  he  doesn't  know,  ho  can  easily  find  out 
frora  the  manufacturer. 

You  may  have  heard  a  lot  about  this  or  that  kind  of  baking  powder  leaving 
a  chemical  residue  in  the  halced  product.     It  has  "been  claimed  th-at  certain 
of  these  residues  are  harmful  to  the  health.     But  I  say  that  all  "baking  powders 
leave  a  residue  in  the  paired  product  and  none  are  considered  liarmful  to  you, 

in  the  amounts  contained.    Hence,  when  you  see  the  statement  on  labels  

2ITIPJILY  EREE  FROM  CSHTAIN  NAI-.tSD  EESIDoES,   such  as  ROGHELLS  SALTS,  PHOSPHATES, 
ALUM,  you  can  he  quite  certain  that  this  doesn't  mean  a  whole  lot,    ITor  will 
such  stat^aments  as  ABSOLUTELY  FUSS  and  i\SSOLUTE  PURITY  C-UAHAI^TESD .     These  are 
just  trade  jjuffs, 

I  have  tried,  today,   to  give  you  just  one  more  reason  why  Federal 
pare  foods  officials  urge  5'-ou  to  read  all  labels  "before  you  buy.  It's  one  good 
way  to  assure  yourself  of  economical  purchases  of  wholesome  food  products, 
Next  Monday,  I  shall  give  you  further  illustrations.    Meanwhile,  I  wish  you 
good-day, 

—  ooOoo— 

MIlOUITOEI'/iEITT ;     Tliat  concludes  the  Veteran  Inspector's  latest  talk  in 
the  Ul^GLE  SAM  AT  TOUR  SSR"\[ICE  rad-io  series.     Through  the  courtesy  of  the  U.S. 

Department  of  Agricralture,  Station   will  broadcast  another  of  his  talks 

next  Monday. 


AIJIIOUITCB^jlEITT ;    And  now  here*s  oiir  friend,  the  Veteran  Inspector,  who 
tellg  "as  about  the  pure  foods  laws  each  Monday.     The  Inspector  represents  the 

United  States  Department  of  Agriculture  at  Station   and  his  weekly  talk, 

UlTCLS  SALI  AT  YOUE  SIRVICE,  is  'brcadcast  through  a  cooperative  arrangement 

tv/een  this  Station  and  the  Department.    How  let's  hear  what  the  Veteran  Inspecto: 

has  to  say  this  week  about  the  food  and  driog  situation  

— ooOqO — 

I 'm  going  to  sound  what  the  musicians  call  a  sour  note  today  and  in 
doing  so  I  could  easily  wax  facetious,  as  the  f elltrw  says.      You  see,  I 'm 

going  to  talk  about  vinegar  and  that  word,  winegar.  always  has  a  f'u.nny 

sound  to  ne. 

But  this  is  pickle-itaiting  time  and  even  husbands  know  that  you  can't 
make  good  pickles  without  vinegar.     Yes,  friends,  it's  pid.<:le-making  time  and 
all  over  this  broad  land  of  ours  they  are  working  with  cucumbers  and  peppers  and 
cauliflov/er  and  those  little  whJ.te  onions  that  carry  such  a  powerful  punch. 
And  there's  a  swift,  sharp  smell  coming  out  of  the  kitchens  of  America,  and  a 
lot  of  tasting  is  going  on. 

I  have  always  been  very  fond  of  vinegar.     I  remonber,  when  I  was  a  small 
boy,  my  mother  used  to  send  me  to  the  store  to  bio^^  a  bottle  of  vinegar.  In 
those  days,  the  store-keeper  used  to  keep  it  in  a  barrel.    And  he'd  turn  the 
spigot  and  fill  the  bottle    I  took  to  the  store.     And  on  the  way  home,  I  used 
to  pull  the  cork  out  and  talze  a  sly  nip  of  the  sour  liquid.     Oh,  I  never  be- 
came wliat  you  could  call  a  vinegar  addict,  but  I  must  admit  that  I  h-ave  a 
vinegax  comiplex.      To  this  day,  there's  nothing  I  like  better  tlian  sliced  cucum- 
bers and  onions  covered  with  vinegar  and  plenty  of  pepper  and  a  little  salt.  .  , 

Well,  I  guess  that's  eno-'jgh  true  confessions,      I  guess  I'd  better  get 
on  with  the  story,  oh?    I  want  to  begin  by  telling  you  about  a  big  vinegar 
swindle.    Then  I'm  going  to  tell  you  how  Uncle  Sam's  pure  foods  officials 
define  the  6  or  7  official  kinds  of  vinegar.    And  then  I'm  going  to  tell  you 
how  you  can  use  your  label-reading  experience-  in  a  valuable  and  profitable  way 
\;hen  you  go  to  the  store  to  buy  some  vinegar,  ,  .  ,  ^ 

Llaybe  you'd  better  have  something  rather  sweet  hand^^.    Tallying  about 
vinegar  for  10  minutes  may  pucker  your  mouth  up. 


There  are  different  kinds  of  vinegar—  some  good,  some  not  so  good. 
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There's  a  kind  known  as  Distilled,  or  White  Vinegar,    It's  made  from  grain 
ano.  i£  so-ar  "but  it  has  none  of  the  flavors  and  aromas  v/hich  i 
raalrc  Apple  or  Wine  Vinegars  so  dosirahle  for  table  use. 

And  then  there's  BOmething  that  they  can  make  in  the  chemical  lahoratory 
which  ss  sour.     This  is  kiiown  as  commercial  acetic  acid>    It  is  derived  from 
the  destractive  distillation  of  wood.    Both  Distilled  Vinegar  and  acetic  acid 
are  q-o.ite  cheap.     Pure  Cider  Vinegar  is  net  quite  cheap.    And  so  one  large 

sup-Qosod   manufacturer  of  pure  cider  vi::.egar  put  2  and  2  together  and  got  into 

trouhlo,     Tliis  is  the  vinegar  s\vindlo  I  mentioned.    Here's  how  it  haxopened  

In  the  course  of  his  day's  wor':,  one  of  Uncle  Sam's  food  inspectors 
visited  a  plant  of  what  v/as  then  one  of  the  largest  distributors  of  so-called 
pure  Cider  Vinegar  in  the  United  States,    He  carefully  checked  up  on  the  quantity 

of  apples  pressed  juice  produced^- —  resultant  yield  of  Cider  Vinegar  and, 

to  his  amazement,  he  found  that  the  manufacturer  had  sold  nearly  twice  as  much 
Cider  Vinegar  as  he  could  possihly  produce  with  the  quantity  of  apples  pr.ossed, 
and  so  on. 

Telling  that  there  was  sor.;3thing  a  trifl.e  mjrsterious  ahout  all  this,  the 
food  inspector  inspected  the  plant,  "but  f riled  to  find  a  sign  of  Distilled 
Vinegar  or  acetic  acid,  wMch  mtight  have  "been  used  as  an  ad-ulterant.    So  he 
visited  the  office  and  looked  through  the  letter  files.    He  laaew  that  the  firm 
name  of  one  of  the  largest  manufacturers  of  Distilled  Vinegar  and  acetic 
acid  in  the  United  States  "began  with  a  "C",    And  sa  he  looked  through  the  "C" 
files. 

ITow  rememher  Distilled  Vinegar  and  acetic  acid  are  perfectly  legitimate 

products.    Shey  have  their  value.    They  can  be  sold.     They  are  all  right  in 
their  way.    But  a  man  labeling  Ms  vinegar  Appl e .  or  Cider,  or  Wine  Vinegar 
cannot  legally  adulterate  it  with  something  that  never  say  ap-oles  or  cider  or 
wine. 

Well,  to  malce  a  long  story  short,  om-  inspector  found  a  bill  of  ladj.ng  fo 
100  barrels  of  comj'aercial  acetic  acid  received  by  the  manufacturer  of  the 
so-called  Cider  Vinegar.    He  locot.ed  sorae  of  thj. s  acetic  acid  in  a  warehouse,  ■ 
Carefully  hidden  under  a  pile  of  eraiity  vinegar  barrels.     Then  began  a  search 
throughout  the  United  States  for  all  of  the  Cider- Vinegar  product  wMch  this 
firm  had  shipped.    Plenty  of  it  was  fotuid  examined  chaaically  and  dis- 
covered clearly  to  be  adulterated  with  CQrar.iercial  acetic  acid. 

The  case  was  taken  to  court.  The  G'overrment  contended  MiM;  a  vj-n$gar 
labeled  PURE  APPLE  CIDJiIR  VIITEGAR  sho'old  not  be  adulterated  with  commercial 
acetic  acid.    All  court  actions  talren  in  the  case  v/ere  won  by  the  G-overnment. 
Over  13  thousand  gallons  of  products  labeled  Pure  APple  Cider  Vinegar  and 
adulterated  with  com'-iiercial  acetic  acid  were  condemned  and  seized. 

The  gcifttleman  in  the  back  seat  arises  to  ask  if  such  a  seizure  is  very 
important.     The  answer  is,  It  is.    And  I '11  tell  you  why  Tvitn  figures  

One  hundred  barrels  of  commercial  acetic  acid  equal  5000  gallons.  Eighty- 
per-cent  commercial  acetic  acid  is  20  tines  as  strong  as  vinegar.     We  have,  then, 
the  acid  strength  of  100  ihousajid  gallons  of  vinegar  in  the  100  barrels,  of 
acetic  acid.    If  added  to  Apple  Cider  Vinegar,  after  dilution  to  proper  acid 
strength  m  the  extent  of  20  per  cent,  we  have  the  material  in  those  100  barrels 
of  aceti.c  acid  to  adulterate  half  a  million  gallons  of  Cider  Vinegar. 
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Now  remember  that  we  have  the  acid  stx'enfith  of  100  thousand,  gallons  of  vinegar 
ijj  lOO  harrjDls  of  acetic  acid;    ind  raiiem'ber,  further,  that  it  takes  ahout  l6  -o 
pounds  of  apples  to  prodi^ce  a  gall Qn  of  vinoj^ar.    Putting  it  all  together,  we  firii 
that  those  100  "barrels  of    afeetic  acid  were  the  vinegar  equivalent  of  more  than 
33  thoujaajid    "bushels  of  apples.     But  there  was  in  those  100  "barrels  of  acetic 
acid,  the  material  to  adulterate' half  a  million  gallons  of  Cider  Vinegar.  Thero'i 
quite  a  lot  of  money  tied  up  in  h^lf  a  million  gallons  of  Cider  Vinegar.    And  you 
can  fig-are  out  for  yourselves  how  many  "bushels  of  ap-ples,  produced  "by  a  hard- 
working fro:. t  grower,  were  cheated  out  af  a  perfectly  legitimate  market  "by  this 
chemical  substitution,  this  vinegar  swindle.     The  Food  and  Drugs  Act,  joxi  know, 
is  designed  to  protect  and  benefit  the  farmer  as  producer,  ihe  manufacturer  as 
producer,  an  well  as  the  general  public  as  cons'jmer.    And  the  man  who  was  guilty 
of  this  vinegar  swindle  I'm  talking  about  went  out  of  business  vowing  to  shoot 
on  sight  the  inspector  who  uncovered  it.    But  the  inspector  has  not  been  perfora- 
ted and  is  going  about  his  daily  business  of  saf eguardj.ng  the  foods  and  drugs 
of  the  United  States  in  the  usua.l  way. 

Vinegar  manufacturers  in  common  v/ith  th$  manufacturers  of  other  foods 

inthis  comitry  are,  for  the  m.ost  part,  honest  and  reliable.    But  if  it  were 

not  for  a  few  who  need  watcliing,  we  w::uldii't  need  the  pure  foods  lews  at  all. 

And  wo  need  fEe  pure  foods  lav/s  and  wo  h'we  them  and  you  can  help  the 

officials.  Federal,  State,  and  city,  who  are  enforcing  them  if  you\ill  carefully 
read  the  labels  on  foods  before  you  bu;)'. 

So  that  brings  us  down  to  tlic  different  kinds  of  vinegars  nnd  hov/  they 
should  be  labeled. 

rnc  sta-ndard  strength  for  all  vinegar  is  ^  per  cent  acetic  acid.  Cider 
Vinegar  or  Apple  vinegar  is  a  product  made  by  the  alcoiolic  and  acetous  fer- 
mentations of  the  jtice  of  apples,    T'ine  or  G-rape  Vinegar  is  made  in  a  similar 
way  from  the  juice  of  grapes,    I/ialt  Vinegar  is  a  product  made  by  the  alcoholic 

and  acetous  fermentations  without  distillation — of  an  infusion  of  barley 

malt  or  cereals  v/hose  starch  has  been  converted  by  malt.     Sugar  Vinegar  is  a  pro- 
duct made  by  the  alcoholic  and  acetoiis  fermentations  of  soliitions  of  sugar, 
sirup,  molasses,  or  refiners'  sirup.     G-lucose    or  Corn  Sugar    Vinegar  is  a  produc 
made  in  like  fashion  from  solutions  of  starch  sugar  or  glucose.     S-pirit ,  or 
Distilled,  or  Grain,  or  ]Vhite_Vinogar  is  a  product  made  by  the  acetous  fermenta- 
tion of  dilute  distilled  alcohol.     Evaporated  Apple  or  Dried  Apple  Vinegar  is  a 
product  made  by  the  alcohol  and  acetous  fermentations  of  an  infusion  of  dried 
■appl  OS. 

\Yhen  the  product  is  labeled  with  the  word  Vinegar  alone,  it  is  Cider 
Vincg.T.r  or  Appl  e  Vinegar, 

ITov/  you  may  find  mixtP-res  of  these  vinegars  on  the  market.    In  such  cases, 
however,  the  labels  on  the  bottle  will  tell  you  what  those  mixtures  are  and, 
if  any  artificial  color  has  been  added,  the  label  will  tell  jov.  that. 
Many  labels  will  declare  vinegar  to  ha-ve  been  reduced  with  water  to  U  per  cent 
r>,cidity.     This  sim.ply  m.eans  that  the  product  has  been  standardized  to  a  defin- 
ite acid  strength  of  ^  per  cent.     This  is  considered  a  proper  and  desirable 

acidity  for  table  use.     Reduced  vinegar  should  and  does  sell  for  a  lower 

price  than  full-strength  vinegsj:  that  h^s  not  been  reduced. 

I  believe  that  more  and  more  housewives  are  learning  hov/  to  read  labels 
intelligently  before  they  Voy,     A  tip  to  husbands  Intelligent  label- 
reading  will  help  to  give  yov.  the  reputation  of  being  a  good  provider.  There's 
another  angle  to  this  labol-read.ing  business  that  I  don't  thihlc  has  been  empha- 
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sized  oiiGUgli.    And  tiiat's  the  angle  of  the  manufacturer  hiraself.    As  I  said  be- 
lore,  the  tig  majority  of  them  a3?e  honest  and  relial)le.    When  you  read  the  labels 
on  foods  and  drags,  you  help  to  Keep  the  honest  and  reliahle  manufacturer  in 
■business  to  serve  you.    And  you  make  him  feoh  that  it's  good  Tausiness  to  put 
more  information,  and  more  accurate  information,  on  his  labels.    It's  a  2-way 
proposition*    It  helps  you.    And  it  helps  the  manufacturer. 

The  Pood  and  Dr-ug  Administration  is  eager  to  furnish  you  timely  label- 
reading  information.    Write  for  it  either  to  this  radio  Station,  or  airect 

to  the  Food  and  Drug  Admj.ni  strati  on,  U,  S,  Department  of  Agriculture, 
Washington,  D.  C. 

— ooOoo — 

AiMlTOUUCmCBNT:  You  have  just  heard  the  latest  service  taljfc  by  the  Veteran 
Inspector.    He  is  a  representative  of  the  U.  S.  Department  of  Agriculture  at 

Station  .    His  talks,  billed  as  UlTCLE  SAM  AT  YOUE  SERVICE,  are  broadcast  by 

this  Station  each  Monday  and  you  are  all  invited  to  heai'  the  next  one.  And 
all  those  that  follow. 
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LIT:    I^rocklo-rcnovers.  ...AiTa'oition  pills. ..  .Taole  salt  that  sold 


for  $15,000  a  poundi    That's  tao  s-jaiii-nary  of  v-hat  the  Veteran  Inspector 
is  -oins  to  toll  you  a oout  in  his  U1TCL3  Siil  AT  lOUR  SERVICE  talk  today. 
The  Inspector  is  a  radio  roprGsontativc  of  the  United  States  Depart:.icnt  of 

Agricult\ire  at  Station  .    His  Service  talk  comes  each  Monday.  And 

now  let's  hear  the  latest  one,    Mr,  Ins-oector  


 ooOoo  

I  still  chuckle  when  I  thinic  of  a  story  a  friend  told  me  the  other 
day  and  which  illustrates,  in  a  friendly  way,  vhat  confort  most  of  us  get 
out  of  i.'ords,  or  claims,  or  even  hearsay. 

It  seems  that  it  was  necessary,  for  taxation  purposes,  to  decide 
on  \,hich  side  of  the  Canadian  and  United  States  border  a  fam,  which  an 
elderly  lady  had  just  purchased,  la^'.    The  surve-j^ors  finally  announced  that 
the  farru  was  just  barely  over  the  border,  on  the  United  States  side. 

The  lady  smiled  with  relief. 

"I  am  so_  glad  to  ^^iow  that,"  she  said.     "I've  heard  that  the  winters 
in  Canada  are  often  terribly  severe," 

I  laugh  at  that  and  then  remember  how  I  used  to  be  touched  by  the 

claims  that  certain  manufacturers  of  '.alls,  or  nosv-rums,  or  medicines  make. 
I  have  learned,  of  course,  to  discov.nt  a  lot  of  rash  advertising  of  claims 
of  such  boar-oil  products.     There  are  plenty  of  good  m.edicines,  honestly 
labeled,  on  the  market.    But  the  competition  set  up  by  the  kind  I  am  going 
to  illustrate  today  is  not  fair  to  the  honest  manufacturer  and  it's  not  fair 
to  the  puolic,     I'm  going  to  illustrate  my  case  by  tolling  you  about  so- 
called  f r ockle- r emo ve r s  and  so-called  a'abition  pills  and  a  kind  of  table  salt 
that  sold  at  more  than  15  thousand  dollars  a  potmd. 

□ver^^  man  wants  to  remain  young,  strong,  and  virile  and  most  -en  would 
gladly  p£iy  a  good  price  for  the  privilege  if  they  knew  the  m.iracle  could  talie 
place.    And  there  are  plenty  of  men  who  are  perfectly  willing  to  buy  a  drug 
or  a  medicine  or  a  pill  that  claims  to  maice  one  yoimg  and  virile  a^^ain.  And 
that  brings  into  the  picture  a  certain  shameless  group  of  would  be  money- 
maicers  who  wished  to  eyploit  this  nat-aral  desire  thro^agh  the  sa,le  of  a  class 
of  drug  -products  that  I  s^x  going  to  call  Al^ffilTIOW  PILLS. 


Once  upon  a  time,  I  was  investigating  a  soft-drink  manufacturer. 
THiile  in  his  plant,  I  discovered  a  locked  room.     I  insisted  upon  visiting 
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this  loclrod  room  and  in  there  I  foT:uid  a  largo  quantity  of  saall  packages  of 
pills  lo.heled  in  a  vile  manner  to  appeal  to  the  depraved  or  the  ignorant. 
There  wasn't  a  single  statenent  on  the  labels  that  had  a  particle  of  truth 

in  it.     I  becajne  prus-oicious  took  some  of  the  pills  to  the  laboratory 

and  had  an  expert  chemist  examine  them  and  analyze  them.    He  discovered  the 
pills  to  he  practically  inert  and  to  have  no  value  v.hatever  for  the  purposes 
for  Yiiiich  they  were  sold.     In  a  very  short  tLme,  tho  proprietor  of  this 
business  was  brought  before  a  Federal  Judge  and  trit;d  \inder  the  Food  and 
Drugs  Act  which  he  had  clearly  violated.    He  plead  guilty  and  justice  was 
meted  out  to  him, 

I  then  started  to  run  down  other  products  of  a  similar  nature  and 

found  a  surprising  number  of  them  on  the  market.    Prosecutions  were  Drought  

seizures  v;ere  made  and  I  don't  loiow  of  a  single  case  in  which  a  manufac- 
turer of  this  class  of  products  contested  the  case  in  court.     They  all 
entered  pleas  of  guilty.     I  don't  believe  that  there  s,re  any  of  these  mis- 
branded  and  worthless  products  left  on  the  market  toda,7.     Thus  has  yo"-^ 
Federal  Pood  and  Drugs  Act  put  a  stop  to  the  sale  of  airother  class  of 
fraudulent  and  useless  preparations. 

Freckle  removers  are  quite  different  from  ambitia>n  pills,  but  they, 
too,  appeal  to  certain  kinds  of  people  who  v/ant,  in  a  waj^ ,  to  gild  tno  lily 
or  to  take  a  hand  with  nature.     ITow  a  bpx  v/ith  freckles  might  win  a  contest 
and  slaakc  hands  with  a  governor  or  some  one  and  tell  the  /jreat  radio  audience 

that  he  ov/ed  his  success  to  his  mother.    But  our  young  ladies  who  think 

nothin_^-  of  roasting  their  shoulders  down  to  the  bathing- suj^t  line  do  not 

consider  freckles  a  mark  of  beauty.    And  when  girls  who  hav^  freckles  want 
to  get  rid  of  freckles  you're  going  to  have  some  one  come  f3rward  with  some- 
thing cl-iming  to  remove  freckles.     It's  perfectly  natural,  ^nd  the  Food  and 
Drug  Administration  has  had  the  duty  of  investigating  several,  so-called^ 
freckle- removers.    But  Uncle  Sam's  investigators  went  into  tht^  job  Renewing 
that  preparations  v/hich  would  have  any  real  effect  in  removing*  freckles  might 
remove  skin  at  the  same  time  and  might  contain  dangerous  substa.'nces.  me 
Federal  drugs  officials  fcand  several  such  preparations  on  the  i.narket.  They 
went  under  such  euphonious  names  as  freckle-removers  and  f reckle*-- eaters. ^ 
They  were  also  labeled  HABI^ILSSS.     Chemical  examination  of  many  o-.;_  them  showed 
that  they  were  composed,  in  large  part,  of  a  chemical  called  AIE^O.'^^iATED 
HSUCIHY— —  v/hich  is  harmful  to  the  skin. 

In  other  words,  these  freckle  preparations  weren't  HARI/ILUSS  at  all. 

And  so  the  Food  and  Drugs  Act  v/as  invoked  cases  were  instituted  on  the 

grounds  that  labeling  thorn  as  harmless  was  false  and  the  cases  w^re  suc- 
cessfully maintained  in  the  co-arts.    And  this  class  of  products  is  no 
].ongor  labeled  harmless.  _  i         •  • 

ilow  for  my  final  story  the  account  of  the  sale  of  common  tabtle 

salt  at  15  thousand  dollars  a  poiind.     Tnat  is  a  fact,  believe  it  or  no.t. 
Of  course,  the  salt  was  not  sold  as  salt.     It  was  sold  as  lIEOSALVASSAI'i— — 
a  specific  for  a  certain  disease         and  this  is  how  it  happened. 

:]arly  in  the  VJorld  '^Jar,  Ileosalvarsan,  a  German-manufactured  product, 
bec^uT.ie  extremely  scarce  in  this  country*  Neosalvarsan  is  a  complex  arsenac 
preparc-.tion.    Because  of  this  scarcity,  the  price  of  the  genuine  product  rose 
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Soea,dily  "UJitil  a  sin;:;le  ampul  containing  a"bout  l/50th  of  an  ounce  

had  a  inai'':ot  v-lue  oi  thirty  dollars.    At  this  rate,  the  stuff  would  sell 
for  aoout  15  thousand  dollars  a  -oound,    Uo^j  v/hon  circumstances  such  as 
these  arise,  v/hen  the  prices  of  foods  or  drugs  mount  sliarply  "because  of 
scarcity,  the  C-overnment  food  and  drug  agents  are  especially  careful  to 
check  the  composition  of  products  found  in  the  channels  of  trade  and  vhich 
are  so  affected  "oy  trade  conditions,     w'e  have  learned  that  such  circum- 
stances often  lead  to  adulteration,    Y/ell,  in  the  case  I'm  telling  ahout, 
this  chemical  check-up  revealed  that  in  a  fsYJ  of  our  larger  cities  there 
were  stocks  of  what  appeared  to  ho  original  ITeosalvarsan  ampuls.  They 
were  laoolod  v/ith  what  a^^p cared  to  oe  original  C-erman-man-uf actured 
Neosalvarsan  labels.    But  these  packages  contained  yellow-colored  tahle 
salt,  instead  of  genuine  Heo salvarsan. 

^estion  the  dealer.     Run  the  spurious  stuff  to  earth.     Find  the 
manufacturer. 

Federal  agents  questioned  the  dealers  and  almost  all  of  them  told 

the  sar.ie  story,    A  man  sometimes  it  v/as  a  woman  ha,d  called  and  sr.id 

that  he,  or  she,  had  a  friend  who  had  smuggled  genuine    German  l^Teosalvarsan 
from  C-ermany,  through  Switzerland.     The  friend  had  asked  for  help  in  selling 
it.     Upon  exanination,  the  packages  looked  real  enough.     The  Food  and  Drug 
Ad.uinistration  continued  quietly  at  work.  .  .  . 

Hie  work  produced  results.     Tlae  maker  of  the  glass  ampuls  was 
located  in  Chicago.    The  printer  who  ran  off  the  falce  labels  was  found 
in  Indianapolis.     And  these  men  gave  the  Government  agents  a  complete  de- 
scription of  the  man  higher  up,  the  master-mind  directing  this  swindle. 
There  v/a„s  a  v/oman  in  the  case.     The  buyers  of  the  fake  :Meosalvarsan  de- 
scribed her,  too.    At  one  tim?,  those  two  had  stopped  at  a  hotel  in  St, 
Lo'ois.    A  maid  at  the  hotel  remembered  the  pair.     Slie  had  talren  a  look 
into  their  baggage  and  had  seen  thousands  of  little,  f-unny- looking  glass 
bottles,  as  she  called  them.     But  the  birds  had  flown.    They  had  been  gone 
nearly  two  weeks.     Tlie  hotel  clerk  did  not  know  where  they  had  gone,  but 
he  knew  the  express  company  tha,t  had  handled  their  trunks.     The  express 
comjpany  had  a  record  of  where  the  tminks  had  gone.     The  tnanks  had  gone 

to  Talsa,  Oklahoma.    And  the  chase  began  continued.    Tulsa.  Oklalior.ia. 

City,    Dallas,  Texas         and  the  Government  officials  carefully  planned  the 

arrest.     These  two  criminals  were  doing  so  much  irreparable  harm  that 

the  Government  was  taking  no  chances.    At  last,  the  pair  were  placed  behind 

the  bars.     They  were  tried  and  sent  to  the  penitentiary  for  cons')iracy 

to  violate  the  Food  and  Drugs  Act. 

■jiie  scheme  had  been  planned  and  the  spurious  ITeosalvarsan  had  been 
prepared  in  a  retail  drug  store  in  a  city  in  the  Hid-West,  by  a  one-time 
drug  clerk.    He  had  employed  his  lady  friend  to  help  him  dispose  of  the 
goods.     If  they  had  not  been  caught  early  in  the  gaue,  they  would  have 
flooded  the  country  with  falce  Neosalvarsan.    Not  only  was  the  stuff  they 

were  selling  absolutely  \7ortaless  as  a  medicine  not  onlyms  the  stuff 

a  fraud  but  persons  using  it  v/ould  get  no  benefit.     They  would  not  be 

benefitted  and,  being  deprived  of  genuine  ITeosalvarsan,  might,  and  probably 
would,  develop  blindness  or  locomotor  ataxia. 
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I  liave  told  you  three  stories  today  all  absolutely  true,  Taey 

illustrate,  in  different  ways,  how  officials  af  the  Food  and  Drug  Adminis- 
tration, enforcing  the  nation's  Food  and  Drugs  Act,  v/ork  to  protect  and 
safeguard  our  drug  supply.     There  is  plenty  of  action  in  this  work. 
Nearljr  l?  thousand  completed  court  cases,  reported  as  Notices  of  Judgment, 
represent  the  cold  record,  ... 

— ooOo 0 — 

AMO UITC UMTS ;    Our  friend,  the  Veteran  Inspector,  v/ho  just  finished  talicing, 

goes  on  the  air  from  Station   each  Monda;'"  with  a  new  account  of  how 

the  Federal  Pood  and  Drugs  Act  is  enforced.    His  tallcs  are  hroadcaot  through 
the  cooperation  of  the  United  States  Dejjartment  of  Agriculture.    You  rnay 
hear  hiiu  again  next  Monday, 


SFB.\E:IITG  TEffl;    9  minutes. 


AHMOUITCEMEITI :    Jelly-mairing  time.... And  ja^i-  and  preserve-makring  time.... 
And  so  o-'jx  friend,  the  Veteran  Inspector,  United  States  Department  of 

Agriculture  representative  at  Station   ,  is  going  to  tell  us  a"bout 

jams  and  jellies,  past  and  present.  TTith  pointers  on  readir^  the  label. 
His  talk  comes  as  this  week's  regular  UlTCLS  SAL!  AT  YOUR  SEEVICE  prograin. 
And  now  let's  hear  from  the  Inspector  

— ooOoo — 

T31ien  I  had  decided  to  talk  to  you  about  jams  and  jellies  and  preserves 
today,  I  went  to  a  lady  I  know  and  put  the  question  up  to  her.     I  wsinted  to 
get  her  slant  on  the  suoject.    And  I  wanted  to  get  what  the  reporters  call 
a  lead  .... 

"Let  us  say,"  I  said  to  the  lady,  "that  you  have  gone  to  a  store  and 
asked  for  a  "bottle  or  a  can  of  a  certain  kind  of  jam.    We  will  say  tha.t  you 
are  not      very  experienced  jam  hu^.^er.      ITow,  of  course,  you  can't  open  the 
can  or  the  "bottle  and  sample  the  contents.    Just  what  would  you  he  most 
interested  in  knowing  a"bout  that  jam  you  are  going  to  "buy?" 

The  lady  did  not  hesitate  

"I  would  v/ant  to  know  if  that  jam  was  as  good  as  home-made  jam,"  she  said. 
"I  T/ould  want  to  know  if  it  was  as  good  as  I  ccald  make  m.yself ." 

I  smiled  and  I  do  think  that  the  lady  just  ahout  hit  the  nail  on  the 

head.    '.Txiile  I  have  often  thought  th-at  what  we  call  homie-codkin^-:  is  fre- 
quently over-rated  and  over-praised,  I  also  think  that  a  woman  making  jaj.n 
will  not  deliberately  adulterate  her  jam,  nor  use  inferior  fruit  and  sug.ar 
if  she  c,?ji  help  it,  nor  do  other  things  that  she  knows  would  result  in  a 
poor  product.    Even  in  these  days  when  so  many  of  us  literally  eat  from  cans 
and  over  the  counter,  there's  still  plenty  of  evidence  to  show  that  the 
priale  a  \7oma,n  takes  in  her  cooking  is  not  lost.     I  ejTi  a  man.  ajid  I  have 
never  made  jam.    But  I  have  eaten  plenty  of  it  since  the  day  I  tum"bled  off 
the  chair  in  the  pantry  while  trying  to  reach  the  jar  on  the  top  shelf. 
And  I  have  seen  plenty  of  it  made  in  factories,  and  examined  it,  and  checked 
up  on  it  in  my  office  as  a  Federal  foods  inspector,    ilnd  now  I  want  to  tell 

you  what  I  have  learned  and  then  give  you  some  read-the-lahel  pointers 

that  should  help  you  when  you  liivy  jam  or  jelly  or  presei-ves  at  the  store.  .   .  • 
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Three  definitions  first  

Under  the  Food  and  Drills  Act,  fruit  jelly  is  defined  as  the  semi-solid, 
gelatinous  product  made  "by  concentrating  to  a  suita"ble  consistency  the 
strained  juice  or  strained  water  extract  from  fresh  fruit,  from  frozen 
fruit,  from  canned  fruit,  or  from  a  mixture  of  two  or  more  of  them,  with 
sugar. 

Fruit  preserve  or  fruit  jam  is  the  product  made  'by  cooking  to  a 
suitable  consistency  fresh  fruit,  frozen  fruit,  canned  fruit,  or  mixtures 
of  them,  with  sugar  or  with  sugar  and  water,    xlot  less  than  45  pounds  of 
fruit  may  oe  used  to  each  55  pounds  of  sugar.    Ihere  the  fruit  is  whole 
or  in     relatively  large  pieces,  the  product  is  generally  called  a  preserve. 
If  gluecose  is  substituted  for  sugar,  the  product  must  be  labeled  as  a 
gluecose  or  corn  sirup  fruit  jelly  or  preserve. 

Fruit  butters  are  generally  made  from  fruit  juice  together  with  properly 
prepared  fruit  with  or  without  the  addition  of  sugar  and  spices  or  vinegar. 
The  product  is  evaporated  to  a  semi-solid  mass  and  goes  under  the  name  of 
the  fruit  used. 

That's  the  way  the  FedersJL  pure-foods  officials  define  fruit  jelly, 
jams,  preserves,  and  butters.      Most  of  the  fruit  products  mentioned,  now 
on  the  market,  are  of  excellent  quality.    Most  of  them  meet  the  pure  foods 
laws  as  to  manufacture  ajid  labeling.    But  I  have  seen  a  product  labeled 
BLACKBERRY  JAIA  which  was  made  from  timothy  seed,  apple  juice,  artificial 
color  and  flavor,  and  some  acid.    And,  years  a.go,  what  I  saw  in  the  jam  and 
jelly  business  would  have  given  a  discriminating  person  an  anti-jam- 
complex  for  the  rest  of  his  life.     In  those  days  more  than  one  manufacturer 
used  foreign  seeds  to  give  the  material  a  r^atural  appearance-    And  plenty 
of  commercial  jam  and  jelly  makers  used  inferior,  if  not  decayed,  fruit. 
T?hen  you  go  to  the  store  for  jam  or  jelly  today,  the  chances  are  you'll 

get  what  you  ask  and  pay  for  if  you  read  the  label.'      But  it  has  taken 

eternal  vigilance  on  the  part  of  the  Food  and  Drug  Adraini  strati  on  and  city 
and  Sto.te  food  officials,  and  many  prosecutions  under  the  Food  and  Drugs 
Act,  to  bring  this  thing  about. 

It  was  in  1922  when  the  Government  started  the  clean-up  campaign. 
ITtunerous  seizures  of  jams,  jellies,  and  preserves  were  made.    Of  the  pro- 
ducts seized,     a  good  many  were  short  weight.     Some  were  little  but  pectin 

solutions.    Some  contained  artificial  flavor  some  artificial  color. 

Almost  all  of  them  contained  an  added  acid.     Some  were  made  from  inferior 
fruit.    Some  from  practically  no  fruit  at  all.    But  the  jam  which  these 
manufacturers  of  adulterated  and  faked  fruit  products  got  into  had  a 
healthy  effect  on  the  business  as  a  whole.     It  encouraged  the  maker  of  an 
honest  product  and  it  restored  the  faith  of  the  buyer,  always  so  important 
to  business.      And  so  we  find  on  the  market  today  an  almost  uniformly 


3— USAYS  9-22-30 . 


wholesome  and  honest  supply  of  jams,  jellies,  and  preserves.  And  about 
all  the  tuyer  has  to  do  is  to  read  the  lalDel  to  find  out  JUST  T7HAT  TYEE 
of  product  he  is  getting.    Because,  you  know,  there  are  jams  and  jams* 

lor  example,  we  have  compounds .    A  compound  contains  between  25  and  45 
parts  of  fruit,  usually  25,  to  each  55  parts  of  sugar,  and  rather  large 
quantities  of  pectin  solution.    Pectin  has  little  if  any  food  value, 
tut  it  does  allow  the  addition  of  water  and  thereby  stretches  the  fruit. 
And  so  compounds  of  this  kind  are  required  to  be  labeled  in  some  such  way 
as  this:     COMPOUl'IT)  PECTIIT,  SUGAR  AlID  STRAT7BERRY  (or  other  fruit)  PRESERVE 
(or  jam)  PREPARED  EROM  20  PER  CEITT  PECTIN  SOLUTION,  55  PER  CENT  SUGAR 
AND  25  PER  CErJT  STRAWBERRY  (or  other  fruit).      If  you  want  a  compound, 
why  there  it  is.      But  don't  take  a  compound  when  you  want  a  genuine 
preserve  or  jam  and  when  you  are  paying  for  the  genuine  article.  You'll 
know  the  difference  if  you  read  the  label. 

Now,  for  the  imitation  products.    Jams  and  preserx^es  which  contain  less 

than  25  parts  of  fruit  to  each  55  parts  of  sugar  the  balance  being  made 

up  with  pectin  solution        and  either  with  or  without  added  color  and 

flavor,  are  imitation.    The  compounds  which  I  just  described  are  imitations 
if  they  are  colored  artificially. 

If  you  will  read  the  label  carefully,  you'll  find  that  these  imitations 
are  labeled  as  imitations.    They'll  contain  a  statement  of  the  ingredients 
used.    After  you  know  this,  you  can  decide  whether  or  not  you  want  them 
at  the  price  asked. 

Occasionally,  you'll  find  the  words,  PECTIN  ADDED,  on  jelly  labels. 
This  means  that  the  manufacturer  has  added  a  small  quantity  of  pectin 
because  of  a  deficiency  of  that  substance  in  the  fruit  used.    The  Govern- 
ment does  not  object  to  this,  provided  the  jelly  contains  the  full 
amount  of  fruit  juice. 

If  you  find,  for  illustration,  a  jelly  labeled  PECTIN-CURRiU^TT  JELLY, 
it  means  a  material  quantity  of  fruit  juice  has  been  displaced  by  pectin 
solution.     It  should  sell  for  less  than  a  genuine  currant  jelly. 

Jellies  that  bear  the  nax.ies  of  two  fruits  APPLE  AND  STRAWBERRY, 

for  example        contain  juice  from  both  fruits,  the  one  named  first  con- 
tributing most. 

You  may  find  products  labeled  IMITATION  JELLY.     The  ingredients  of 
such  jellies  are  required  to  be  stated  on  the  label.      Most  imitation 
jelly  goes  to  bakers  and  cor^ecti oners. 
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The  words,  ADBSB  ACID,  or  I^RtJIT  ACID  ADII3D,  on  the  latel  raean  that 
the  manirf actiirer  has  added  a  harmless  orgojiid  acid.     The  oc.ject  in 

adding  acid  is  to  give  the  product  consistency  and  tartness* 

So,  when  you  go  td  the  store,  I  don't  know  whether  you'll  get  a  jam 
or  a  jelly  or  a  preserve  as  good  as  the  home-made  product.    That  depends 
entirely  on  who  is  doing  the  cooking.    B"at  if  you  will  use  your  laliel- 
reading  information,  and  Touy  accordingly,  you  can  he  assured  of  getting 
a  wholesome  product,  honestly  made  and  honestly  labeled.     "Why  don't 
those  of  you  who  have  not  already  done  so,  write  in  for  the  label-reading 
information  which  the  Government  has  for  you? 


— ooOoo — 


AMOUlTCEIvIEICT ;     That  concludes  the  Veteran  Inspector's  Service  talk 
for  today.    He  told  me  to  tell  you  that  you  can  get  that  free  label- 
reading  inforniation  by  writing  him  in  care  of  Station  .    Or,  you 

can  direct  your  requests  to  the  Pood  and  Drug  Administration,  U.  S. 
Beipartment  of  Agriculture ,  T7ashington,  D.  C 


^-DEPARTMENT 
9P  AGRICULTUI^E- 


^  irorCLS  SAM  AT  YOUR  SEHVICE. 
SPEAKING  TIME;     10  mi  mites. 


Monday,  ■  Septemter- 29  J^lfeo^ 


NOT  FOR  PUBLI CATION 


ANNOUNC SivlENT ;    And  now  we're  going  to  hear  another  of  the  Veteran  Inspector's 
UNCLE  SAM  AT  YOUR  SERVICE  talks.     Just  now,  the  Inspector  is  specializing  on 
how  to  read  the  label  on  foods  and  drugs.    And  taking  mustard  as  his  cue  to- 
day, he's  going  right  on  giving  you  practical  pointers.     By  the  way,  the 
Inspector  asked  me  to  remind  you  that  if  you  want  more  information  on  how 

to  read  lahels,  you  can  get  it  hy  writing  him  in  care  of  Station   or  "by 

addressing  your  request  to  the  United  States  Department  of  Agriculture, 
Washington,  D.  C. 

— ooOoo — 


They  grow  in  China  a  yellov/  rape  seed,  sometimes  called  cahbage  seed. 
It  looks  like  yellow  mustard  seed.     But  it  is  not  mustard  seed.     It  is  not 
even  used  as  food,  but  is  pressed  for  its  oil  content.     It  is  the  same  size, 
not  quite  so  pujigent  to  taste  as  Chinese  or  Japanese  mustard  seed,  and  con- 
tains none  of  the  oil  of  mustard  which  provides  the  flavor  of  the  mustard  we 
put  on  our  hot-dogs.    And  thereby,  as  the  flowery  writers  say,  hangs  a  tale — 

A  tale  which  illustrates  an  interesting  adventure  in  protecting  the 
food  supply  of  the  American  people  

You  may  not  Icnow  it,  but  before  the  World  War  we  got  most  of  the 
mustard  seed  used  in  gro"i;jid  or  prepared  mustard  from  Russia.     During  the 
War,  that  source  of  supr^ly  was  shut  off.    But  we  still  wanted  mustard  and, 
supply  and  demand  being  what  they  are,  prices  for  mustard  rose.     Prices  rose, 
I  say,  and  a  search  of  world  markets  failed  to  reveal  a  supply  of  mustard 
seed  large  enough  to  meet  the  demands  of  our  trade.     This  may  seem  funny  to 
you  since  there  are  over  S5  varieties  of  mustard  seed.     But  it's  true. 


Now  this  Chinese  yellow  rape  seed  would  hull  and  grind  like  mustard. 
And,  since  the  availpJole  mustard  supply  was  daily  decreasing,  and  the  price 
increasing,  a  certain  importer  saw  a  great  light.     He  contracted  for  hundreds 
of  tons  of  this  rape  seed  at  a  ridiculously  low  price,  put  it  on  a  boat, 

and  shipped  it  to  the  United  States,    And  in  this  country,  it  brought  6  or 
7  cents  a  pound  to  the  importer.     It  was  easy  enough  for  the  importer  to 
sell  his  Chinese  rape  seed,  uxider  the  name  of  CHINESE  MUSTARD  SEED,  once  a 
manufacturer  became  convinced  that  here  was  a  new  mustard  seed  available  in 
quantity.     I  have  an  idea  that  that  importer  had  visions  of  a  fleet  of 
automobiles  and  yacht  trips  around  the  world  and  estates  in  all  the  fashion- 
able places. 


Now  this  importer  was  clever.    He  knew  just  how  rigid  an  inspection 
all  imported  food  and  drug  products  have  to  go  thro"ugh  at  the  ports,  by 
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Federal  pure  foods  officials.  If  he  hadn't  known,  any  foreign  exporter  of 
foods  and  drugs  into  this  country  could  have  told  him.  But  he  knew  and  he 
realized  that  his  scheme  would  fail  hefore  it  got  started  if  he  tried  to  im- 
port that  Chinese  rape  seed  as  muste,rd  seed.  He  made  no  such  mistake.  He 
imported  it  as  rape  seed,  CHINESE  YELLOW  RAPE  SEED,  and  cleared  it  through 
the  Custom  House  as  such.  But  when  it  was  removed  from  dock  to  warehouse, 
it  magically  changed  from  rape  to  mustard  seed  and  the  instructions  to  the 
warehouse  v/ere  in  terms  of  mustard  seed. 

Our  clever  importer  also  shipped  this  rape  seed  from  his  warehouses 
to  different  parts  of  the  United  States  as  mustard  seed.     This  is,  of  course, 
in  violation  of  the  Federal  Food  and  Drugs  Act  and  it  wasn't  long  "before  the 
Government  inspectors  were  on  his  trial.     It  really  wasn't  so  hard  to  detect. 
So  many  sacks  of  MUSTAilD  seed  were  "being  shipped  "by  rail  from  ports  where 
such  and  such  quantitj^  of  RAPE  seed  had  "been  received.    A  friend  of  mine  was 
assigned  the  joh  of  checking  up  on  this  queer  state  of  affairs. 

He  got  "busy  and,  after  a  week  or  two,  the  importer  "began  to  get 
telegrams  advising  hii^  of  numerous  seizures  of  his  so-called  mustard  seed 
at  different  mustard  manufacturing  plants  throughout  the  United  States.  Not 
all  of  the  mustard  manufacturers  were  fooled,  of  course.     Some  of  them  had 
seen  through  the  thing  and  had  hought  the  rape  seed  as  rape  seed,  hut  were 
going  to  sell  it  as  mustard. 

Well,  one  thing  led  to  another,  and  pretty  soon  a  representative  of 
the  rape-seed  importer  was  in  Chicago  trying  to  convince  a  not-too- 
skeptical  jury  that  rape  seed  is  mustard  seed  and  that  the  pure  foo(fe  officials 
were  wrong.     The  jury  came  from  many  walks  of  life,  none  of  which  require  a 
knowledge  of  mustard  seed  as  an  essential  to  success.     The  jury  did  not  know 
a"bout  the  more  than  85  varieties  of  mustard  seed.     But  they  soon  found  out 
that  the  food  and  drug  authorities  who  were  prosecuting  the  case  did  know 
CABBAGE  seed.    And  this  is  how  they  found  out  

A  food  official  appeared  in  court  with  bandages,  or  poultices,  on 

each  arm.    He  swore  under  oath  that  on  one  arm  was  a  real  mustard  plaster  

on  the  other,  a  plaster  prepared  from  the  Chinese  rape  seed.     This  wa.s  easily 
proved.     Then  they  took  the  bandages  off.     The  real  mustard  plaster  had 
made  his  arm  red  and  raw,  as  mustard  plasters  will.    !But  the  rape-seed 
plaster  had  done  nothing  r,hatever  to  the  arm.     This  convinced  the  jury,  most 
of  whom  had  tried  mustard  pla^sters. 

Well,  the  cases  were  finally  settled  by  confessions  of  judgment  in 
all  instances  and  the  product  later  went  to  the  oil-pressing  plants.     It  was 

not  used  as  a  garnish  on  your  picnic  sandwiches         it  was  not  used  to  make 

the  hot-dog  more  exciting.    But  if  this  importer  had  not  been  detected  by 
alert  enforcers  of  the  pure  foods  law,  he  might  rather  easily  have  adulterated 
most  of  the  mustard  jars  in  the  country  at  that  time. 

Mustard  is  a  common,  rather  hunble  thing.     But  it  adds  a  lot  to  the 
joys  of  eating.    And,  somehov;,  I 'm  a  stickier  for  getting  what  I  pay  for, 
whether  it's  mustard  or  mustangs  I  axa  buying.     I've  been  at  this  job  of  food 
and  dru.g  inspector  more  than  20  years  and  you  can't  stay  at  a  thing  that  long 
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without  learning  something  ahoiit  it.    And  so,  since  mustard  is  our  subject 
today,  let  me  add  to  your  lahel-reading  information  hy  telling  you  how  to 
read  the  labels  on  this  food  product. 

Let's  lead  off  ivi  th  a  couple  of  questions.  Wa&t  is  mustard  flour? 
What  is  ground  mustard?  '*7hat  is  prepared  mustard,  Never  mind  the  answers. 
I'll  tell  you.  Remember  that  all  mustard  products  come  from  the  seed  and 
that  there  are  three  general  classes  of  seed;  white  seed,  'black:  seed,  and 
seed  of  intermediate  colors,  shading  from  yellow  to  brown  to  red.  The  value 
of  mustard  as  a  condiment  depends  on  its  content  of  volatile  oil  or  other 
pungent  principle.  In  the  black  variety,  there  must  be  six-tenths  of  one 
per  cent  volatile  mustard  oil  present  to  comply  with  the  standard. 

How,  four  simple  definitions  that  will  help  you  to  read  the  label 
intelligently  

Ground  mustard  seed,  or  mustard  meal ,  is  "onbolted  groujid  mustard  seed 
and  should  conform  to  all  standards  for  mustard  seed. 

Mustard  cake  is  ground  mustard  seed  or  meal  from  which  part  of  the  oil 
has  been  taken. 

Mustard  flour,  or  ground  mustard,  or  just  plain  mustard  as  you  buy 
it,  is  the  powder  made  from  mustard  seed  after  the  hulls  have  largely  been 
removed.     Sometimes  s  portion  of  the  fixed  oil  has  been  removed,  but  not 
always. 

Prepared  mustard,  such  as  "Old  English  Style"  or  "Butch  Style"  or 
'French  Style",  are  pastes  composed  of  a  mixture  of  ground  mustard  seed  or 
mustard  flour  or  cake,  with  salt,  a  vinegar,  and  with  or  without  sugar, 
spices,  or  other  condiments.     Under  the  food  standards,  mustard  bran  or 
starch  or  vegetable  gums  must  not  be  added. 

A  certain  spice,  called  turmeric,  is  sometimes  added  to  prepared 
mustards.    But  if  it  is  present,  it  will  be  declared  on  the  label.  Strangely 
enough,  while  turmeric  is  added  to  give  the  mustard  a  yellow  shade,  it 
actually  does  not  closely  simulate  the  pure  m.ustard  color. 

By  the  v;ay,  did  you  ever  notice  those  prepared-mustard  labels  which 
read  Mustard  and  Mustard  Brazi?     Well,  it  hasn't  been  such  a  long  time  since 
the  bran  wasn't  declared  on  the  label.     The  bran  has  no  value  as  a  condiment, 
but  it  makes  a  good  filler  and  if  you  are  buying  a  jar  of  Prepared  Mustard 
and  Mus tard  Bran  you  should  expect  to  pay  less  for  it  than  for  a  jar  of 
Prepared  Mustard.     It  ttss  only  a  couple  of  years  ago  that  the  Food  and  Drug 
Administration  convicted  what  v/e  believe  was  the  last  of  the  large  manu- 
facturers who  were  putting:  mustard  hulls  or  bran  into  their  prepared  mustard. 
It  was  hard  to  pin  this  concern  do;^.     This  concern  was  making  money  and 
hired  a  clever  la^Afyer.     This  concern  had  had  the  services  of  certain  chemists 
and,  apparently,  thought  it  could  confuse  the  jury  in  the  C3,se  by  introducing 
certain  chemical  evidence.    But  a  photograph  of  a  macroscopic  slide  of  the 
mustard  showed  mustard  bran  to  be  present  in  the  so-called  prepared  mustard 
the  concern  was  turning  out.    And  the  court  held  this  adulteration,  under  the 
Food  and  Brags  Act,  to  be  a  rather  serious  offense  and  the  concern  was  fined 
accordingly. 
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Some  mustard  manufacturers  a,lso  make  an  imitation  mustard  vi^hich,  as 
a  rule,  contains  som.e  m.ustard  seed,  mustard  Dran  perhaps,  and  starch  or  a  gum. 
They  color  this  artificially  and  it  looks  like  a  good  prepared  mustard. 
But  they  always  sell  this  under  a  lahel  that  makes  it  clear  that  the  product 
is  an  imitation  and  they  always  declare  the  ingredients  of  the  product  on  the 
lahel.     They  are  forced  to  do  this  hy  law         the  law  is  for  the  huyer's  pro- 
tection as  well  as  for  the  manufacturer's.    And  if  you  read  your  lahel,  you 
won't  get  the  imitation  when  you  want  the  genuine. 

After  all,  we  are  mostly  buying  on  faith.     We  can't  see  the  inside 

of  the  package         we  can't  measure  the  contents  with  our  eyes        and  even 

#ien  we  can  see  the  contents  of  a  Toottle  or  a  jar,  v;e  can't  always  judge  its 
quality.    But  our  faith  is  usually  justified.     More  than  20  years'  enforce- 
ment of  the  pure  foods  law  has  taken  most  of  the  sting  out  of  day-hy-day 
"buying  so  far  as  foods  and  drugs  are  concerned. 

~oOo— 

AFiTOmiCZIviMT:     That  was  another  of  the  Veteran  Inspector's  SERVICE  talks  you 
just  heard.     In  cooperation  with  the  U.  S.  Department  of  Agriculture,  Station 

  broadcasts  his  talks  each  Monday.    He  will  have  more  infonnation  on 

foods  and  drugs,  more  true  stories  to  tell,  next  Monday. 


